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ADVERTISEMENT. 


1 HE. Authors ſicuation 3 in : 
I life hath led her to be 
much converſant in Cookery, 
Paſtry, &c. and afforded her 

ample opportunity of knowing 
the moſt approved methods prac- 
tiſed by others, and alſo of ma · 
king experiments of her on. 
Some years ago ſhe opened a 
ſchool in this city for inſtructing 
young Ladies in this neceflary 
branch of female education, and 


the hath the ſatisfaction to find 


that ſucceſs hath accompanied 
her labours. And many of her 
ſcholars, and others, having re- 
peatedly ſolicited her to make 
her receipts public; theſe ſolici- 
cations, joined to an 8 de- 
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| fire of doing every thing that it 
was thought could be uſeful i in 


1 * 


the way of her buſineſs, have at 
length determined her to this 
publication. She 1 s far from 
_ thinking, this little Boo perfect; 
but as all the receipts contained 
in it have been frequen tly prac- 
tifed by her, the is hopeful it 
wi | be found a good Practical 
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F Rock for ſoups or ſauces, * op | 
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Hare ſoup, : 8 — n 
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Leek ſoup, „ F 
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Peaſe ſoup, 
To make the ſame Gop paſs in farmer; as ger rei Gap, x 
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* To dreſs a cod's head, =», WE. RET ON 
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To broil cod; | EE SIO 2 
'To dreſs ſmall cod with lets, „ 13 


To erimp cod after the Dutch manner: 
To flew foley. # „ 14 
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To roaſt ſalmon, - 3 85 N 16 
To crimp ſkate, _ » 3 e 0 i 2c of 


Fo pot any fort of fiſh, _ n, on as; 
To fricaſſee oyſters, cockles, Ne: nadel, „„ on” 


To ſcallop oyſters, r hs ee etch; 18 


To brown oyſters in their eas a FCC 
Fo dreſs haddocks with a brown ſauce, „ oy cn 
To tuff large haddocks, 6 ny = 
To dreſs whitings with a white ſauce, VVV 
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To make parton pies, EE Er ep 


A fricaſſee of Jobſters, PE „ N 24 5 


To ſtew.trouts with brown wm , 


The beſt way of bone freſh weben, en ol eee 
Fo fry turbot, 8 bo ee 22. 18 tis 


To dreſs. a ſea-cat,/ | ANY figs 4 7} 
T7 ven a Men with a white W Lic 
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4 Stock for S 0ups or Sauces, 


TAKE a round of beef, and wid 
It into a pot of cold water. 99 
it is a large piece, let it boil 
thies quarters of an hour. Take it out, 
and ſcore it well on all, fides with a 
knife, to draw the juice from it; then 
put the beef and juice into the pot 
again; put in ſome whole black and 
Jamaica pepper, a few cloves, a faggot 

of ſweet herbs, two or three onions, 
and a large carrot, Let. all boil to- 
gether, until the whole ſubſtance is 
out of the meat; den 11 it off, Foun 


we 


of \ 


/ 


2 Cora and PASTRY, 8 


let it ſtand all night; take off all the 
fat, then pour it off from the grounds, 
This is an excellent ſoup, or a fine 
ſtock for any rich ſauces. If you 
want the ſoup brown, put in a little 
bdlack cruſt of a fine loaf, and a few 
onion- ſkins, along with the reſt of the 
ſeaſonings: diſh it up on toaſted bread; 
and, if you pleaſe, put in about two 
ounces of vermicelli. . 
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| Proper ts to 5 miked with ay hind 1 fake. | 


| Take an ounce 1 "Black and an 
dounce of Jamaica pepper, two drop 
of cloves, and two or three nutmegs; 
beat them into a powder, and mix 
them all togerher, and put them in a 
box or bottle, ſo as they catch no air; 
and then you have them e for 
ee 55 kind of 1 0 1 
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32 a I 46 f 041; I 2 _ 
kli Take , b. ie or four: pound of '& = 
round of beef, blanch it all night in 1 
water; Put it on the fire in a 
pot. of: cold water alongſt with a 
gigot of lamb ; put in 1 0 whole 
Shire: pepper, a few eloves, and a 
blade of mace; tie "UP a faggot of 
AT: * and ;chives * „ or young o- 
nions. Let all boil till the ſubſtance 
is» entirely out of the meat; then 
ſtrain it off; and put in as much 
ſweet cream as will make it white, _ 
and falt to your taſte; put it on the 
flre to warm, and diſh ir up on toaſt- 
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livers ; ; cut down two of: het worſt of 
the pigeons, and put chem on with 


as much water as will make a large 


diſh of ſoup; boil them until all the 
ſubſtance is out of them; then ſtrain 
them off; ſeaſon the whole pigeons· 
within with your mixed ſpices and falt; 
truſs them with their legs into their 
belly; take a large handful of parſ- 
ley, chives or young onions, and a 
good deal of ſpinage; pick and waſh 
the herbs very clean; ſhred. chem, 
but not too ſmall; take about a 
handful of grated bread, put a good 
Piece of butter in a frying pan, let 


it come to boil, and then throw in 


the bread amongſt” the. boiling: but- 
ter, cloſe ſtirring the bread . from the 


bottom of the pan with a knife, until: 


it becomes of. a fine; brown colour. 
Then put on your ſtock to boil, and 


- then put in the whole pigeons along {t- 
with The 'berbs and fried bread ;. add 
1 let them boil together till the pigeons. 
Et loa nes ke N ANG n l them 
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find the RY enoug gh and 


and falt, © 1 55 * 
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Take a "Dare; cut it 4 wall ir 


a h two or three waters very 
well, "Tae all the blood, and break the 
elots in the waſhings ; then run it 


through a ſearce; put on all the 


waſhings and blood with- a good piece 
of lean beef. Let theſe boil ee Aa 
good time before you put in the hare; 


4 E 7 and two or 
cha onions ; 
| nn burter and 1 < 


14 


e Summer Bop.” 


ch. I. 80 3 


in a little more of” e ane 4 ſpices 4 


Na it — Jalt and mixed ſpices, 8 
ch) en it with a little 
01 Far ths 


ir r you ens Then dih 3 it up (af 
ter 8 5 out che herbs and onionny 


| Take as much. of the Kock of beef 
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as will make a good diſh of ſoup; ; 
take the fame Toi, og and fried crumb 
of bread, and order them all in the 
ſame manner as in the pigeon ſoup; 
parboil a carrot or two, and cut them 
very ſmall; take ſome young green 
peaſe, then put in the carrots and 
peaſe along with the reſt of the herbs. 
If you have not the ſtock of beef, cut 
14 the back-ribs of mutton, and 
put it in as you do in common hotch- 
Potch, and diſh it ** in *. ame 
muy: £44 % ES 
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* Plank Pottage. - 1 He 


Take: a ie of beef and: a Hs 
Ke of veal ; put them on the fire in 
a cloſe pot, with ſix or ſeven Scots 

Pints of water; take out the veal be- 


fore it is overboiled, and let the beef 


boil till the whole ſubſtance is out of 
it; ſtrain off the ſtock, and then 
put in the crumb of a twopenny 
loaf, two pdunds of currants well 
lee. [$5800 Pounds of raiſins ſtowed, . 
48 | and 
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1 one W of prunes. 
boil” together till ks ſwell; 
warm the rnd and wv it in the mid- 
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hi vi CHE beak lecks, itil to 15 | 
diſh; you intend ;;.cut them about an 


inch long, with as much of the ten- 


der green as you can; throw them 
then 
cut ſome ſlices 0 bread, neicher too 
in ſome but 
ter into a frying-pan 3 5 1 it boils, 


into water as you cut them; 


thick nor or too chin; pat 


cut the bread into ſquare pieces, lay 


them in, and brown them on both 


fides ; ; have ſome prunes ready waſh- 
ed; if they are; dry, take the leeks 


out of the firſt water, and waſh. them | 
through another have as much wa- 


ter boiling in a pan as will cover 


3 materials; + throw them all into 


1 2 an ſeaſon it with ſalt and mixed 


| Onions 


Let all 
then 


a at the wing are e | 
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Take half * bound 65 khr p wy 
1 which put into two pints of water; 
et them boil till the peaſe are diſſol- 

ved; ſtrain them off; take half a pound 
1 dutter, put it“ in 4 ſtew-pan,!' and 
__ boiltie until ! it have done with making 2 2 
noiſe; take ten onions, cut them 
mall, and throw them inte t ie büt- 
ter; fry them à little, then drudge 

| forme flour on chem, Kirting them all 
m the time; ; Jet them fry 4 little after; 5 
gen pour your ſtock boiling hot on 
chem, and jet them boil a little time; 
then ſtrain it off again, put in a few 
whole ſmall onions, paired or ſkinned, 
Into your ſoup, ; Wa 'boit them until 
WH they are Edgy done; ſeaſon it with 
mW. mixed ſpices and ſalt to your taſte; 
Aich it up on fried bread, and the: 
= Whole onions. „ | | | 


** 
a» 


ir GH 2 net: oa 
Fx * - 7 4 * vw L " * FO L ; : 
' 4 1 72 LX 1 SE $Þ#* 65: St 1 2 C3, * : 


py 
* 4 2 


- * 


** : 
W _ ” p - 
|; iy "* | - 


OK: 455 Feat OR! ou. aal woe FRET 
Take a 3 of ſplit Falz; Pur 
them in cold. water,, with a piece e of 
butter, a' large 2 or an onion f 
two, and a -lafge=partmp or carrot; 
let all boil until, che. peaſe are diſ- 
ſolved; turn them into a. drainer, and, 
bruiſe, the peaſe;-withithe.back of -@ 
ſpoon. | then, put in ſome of the thin. 
till the peaſe are quite waſhed, through 
the dramer; then turn it back in 
the pot, and let it boil ; = ſeaſon, i is. 
with ſalt and mixed ſpices: . yo - 5 
want it to look green, beat ſome ſpi- 
nage, and ſqueeze out the juice, which Jil 
put into the ſoup, with a handful of ©: mt 
| ſpinage-leaves; When this is boiled _ 
enough, the ſoup is ready. Diſh it on ü 
nn Af you chooſe ſweet herbe, 5 
row, ina ſprig of t 1 
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Winter- favory, and mint, into che 1 
Sw "Kew a red herring, if yow  _-M 
choaks it. Some chooſe. a piece of ; 1 
1 hung bacon, or a N of beatz 3 
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vo Cooxxxx and PA STR T. 1, 110 55 [ 
in either of theſe caſes, put no butter 
in your ſtock. Diſh up * meat in 


Wot 1 1 40 fo ang e er, 
Tom make th jr Soup ; 105 1 9 pg: 
. Green Peaſe 125 1 


; ee the foregoing. foup 3 3 an as 
the green peaſe are a great deal 
n Aan the dried peaſe, Put in 
a little ſugar, and a good deal of the 
ſpinage- juice; to make it of à fine 
green, put in ſome green p eaſe; and 
When they are e enough, the ſoup, ” 
; 922065 . 41 Hs 7) * 5 


5 * * 8 x} a 
* — 2 % 4 l 4 1 SI 4 * 1 ma 7 SS 4 ; 
$43 4k ut * . : t 3-34 4 
EY 


Green meagre 8 and. We 


tree; | 
17 
© 


wy 


_ Take fore celery, two or HEN 
=. e a turnip or two, and half. a4 
pound of ſplit peaſe; put them all 
on in boiling water, with a good 
piece of butter, and a ſprig of winter 
favory; let them all boil together a- 
bout an hour and a half; then ſtrain 
it off the roots; dale ſome . 


1 2 Tr ſpi- 
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water; be ſure the fiſh 1 18 covered y wi 
the water, throw in a 


work a good piece of butter A 
— 4.” 
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He: "pickled oyſters with ſome 
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[alia head and a piece of 
ſhoulders into a pan of boili 


to make the ſauce; . 
e either 


ir it in your fes all 
er is melted; then put in 


bſter cut in pee 
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into the ſauce juſt when; u 
\* are Boing to diſh it. It ought ji you 
put in a very deep diſh, as it requires 
a great deal of ſauce. If your diſh 
does not hold it all, put the remain- 
der in a bow], and ſend it to the 
table with the diſh. : Garniſh it with 
fried flounders, ſpirlings, or whitings ; 


put a little fried parſley between 
every fiſh. If you have no fiſhes, 


Lk thei” een _ b Raute ratte 
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Take the head and 1 aig} 
lay it in a flat tim pan; ſtrew a little, 
_ falt over it; put it into a quick hot 
oven about half an hour; then take 
it out, and pour off all the N 
ſtuff from ity baſis ir well with but 


4 "* 
; 1 4 l 


rer, d firew' Gas l ſpices o- 
ver it; put it into the qven again E 
ſome ume, drawing it often to the 
mquth of the, oven, and baſting it 
with the butter. When you ſee it is 
enough fired, diſh it in No ſame way 
you dd the: boiled head, and the ſame 
fauce ; adding thereto! two or cue 
anchovies, if you have them,” | 


4 
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To broil Cad. © 


Cut in Panel abeut n inch thick; 
duſt, it with rs ab 4 lay it upon 
the gridiron over a ſlow fire. Take a 
little gravy, a glaſs: of wWhite- wine, 
ſalt and ſpaces, a few pickled oyſters, - 
and a little ketchup, thickening them 
with a little, Ban rolled in flour. 
Send the fauce 3 in a diſh to table. : 
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To 479 ſnall Goa with def auce. 


Acht on Loiize! twopenny, it is; aber 
r than fmall beer; hav Jome _ 
browned butter ready, t thickened with 

B 


flour; 


14 : 


flour; pour it on che ale boiling; 
keeping ſtirring all the while; then 

divide the codlings into two or three 
pieces, according to their ſizeʒ put 
in the heads along with them into 
the ſauce, two or three cut onions, 
ſalt and mixed ſpices, ſome: lemon- 
peel, and a little kercliop) Put it in 
* ſoup-diſh, with ſome cut * tts 


2 o cramp Cid after the Dutch manner. 


Boil two pints - of water, and a 
pound of ſalt; ſkim it very clean; 
cut the cod in thin ſlices; put it in- 
1 boiling water for three minutes; 
drain it well from the water; garniſh 
your diſh with parſley. - Tr ſhould be 
eat with oil, alen roms vinegar. "ip 
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7 0 few Soles, 


Skin the n 3 four them ; 1 Sia 
put them in a panful of brown but- 
ter boiling hot; fry them a light 


brewn; chen drain all the fat from 
'" ik; OURS them 


ch. u. FIS He! vc oh 13 


them; brown a ood piece of bs 


- 


and flour, to which. put a little gra- 
vy, a few oyſters and their liquor, a 


bunch of Iweer herbs, ſome onichs, 


a little claret, the ſqueeze of a lemon, 
and an anchovy; mix them all to- 
gether, then put in the ſoles; let 
them ſtew over a very ſlow fire half 
an hour. When you are going to diſn 
the ſoles, {take out the ſweet: herbs 
and (onions), ſeaſon them with fale 
and mixed ſpices ; n N 1215 
with ib eon. r DES 


b - 2 * 3 * . %* * 58 P 5 ” ; 
1 2 2.5 # 
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Skin Py” ſcore: them nn 2 
drudge them with flour; then fry 
them in a panful of brown butter 
boiling hot, till they are of a fine 
brown. Diſh and garniſh them with 
parſley and ſliced orange. Beef drip- 
pings, when ſweet, will anſwer — 
ter than Dunne to mY chemwitk. 
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SONIC 740 © £608 $4 $731 
944 * e Salmon.” I 1 1988 
0 adh and ſcrape the Galle Freda. it 
very clean; dry it with a cloth; cut 
bo -ordfs-ways'; ;ſtrew it over with ſalt, 
mixed ſpices, and grated crumbs of 
bread; then lay . in a tin pan, put- 
ting a little butter in the bottom of 
che pan, and plenty above the ſalmon; 
put it in the oven till it is enough. 
| It may be eat with  oyſter-ſauce, | or 
beat butter and parſley. A grilſe 
done in the oven is a very fine diſh. 
Turn the tail into the mouth, and 
be ſure you do not ſcore it as you do 
the falmon; ſtrew ſalt and mixed 
fpices over it, with plenty of butter 
above and below it. Eat it with the 
fame ſauce as the ſalmon. Garniſh 


both with piling, 
| d 1 ANY bg Su, 5 
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LY 4424 25 * 7 
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Cut it ous an inch broad; turn 
each piece round, and tie it with a 


Wn „ | thread; 


"ET 
P42 3 o & 


- 2 os 


thread; have as much ſalt and water 
ready boiling as will cover it; put it 
in, and boil it on a very quick fire; 
cut off the threads, and put it on a dry 
diſh. If you are to eat it hot, ſend 
beat butter and e * 
Saen, with e bg! ee 


I + ai 


275 pot any fort 17 [ 


Scrape and clean them well 25 
them in middling pieces; ſeaſon em 
with ſalt and ſpices; pack them cloſe 
up in a potting-can, with plenty of 
butter above and below; tie ſome 
folds of caarks paper on the pot; then 
put them: in a ſlow oven, and when . 
they are enough fired, take them oli 
of the can, and drain them well from 
their liquor; let both cool.; put che 
fiſh into mall white pots; {kim all 


the butter. off the liquor; then take 


ſome more butter along with that you 


take from the liquor; melt it down, 


ant} pour it on the fiſh, Comte in 


8 al Io to table. 
e To 
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To To fr 2 cen, celle or M. . 


Waſh chem thoroughly clean in 
Feen on liquor, then ſtrain the 
clean liquor on them; put them on 
tbe fire, and give them a ſcald; lift 
them out of the liquor; take ſome Z 
of the liquor, and thicken it with a 
little butter and flour kned together. 
When ir comes to boil, put in the fiſh, 


and let them juſt get a boil or two. 


Have: ſome yolks of eggs; caſt two, 
three, or more, according to the ſize 
2 the diſh you make; take a little 
of the liquor out of the pan, and. mix 
it with the yolks of eggs; then put 
them in the pan, and give them a toſs 
or two, but don't let hens boil; then 
al Aer 


27 folly Gale. ; 


Clean and ſcald them; put a little 


butter into your {callops 3 ; fill them 
FLIES with 


* 


a 


Ch. I „ „DN 0 19 


with the oyſters; ſerſon chem with 
a little falt and ſpices. | As you fill 
the ſcallops, put in a little of the li- 
quor, with half a ſpoonful of white- 
wine. When the ſcallops are filled 
with the oyſters, cover them with 
erumbs of bread, and lay ſmall pieces 
of butter above all. You may do them 
in an mn or brown them before the 
W Bus ME tis . 5 | 


„ * "? 15 
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AY Ts 5 brown Opferr i in their own fuice., : 


Take the largeſt you can get; 


waſh: them clean through their own 
juice; lay them cloſe: - together ina 


frying- pan, but: don't put one above 
another; make them of a fine brown 


on both fades 3; if one panful is not 
ſufficient, do 01 more; when they 


are · all: done, pour in ſome of heir 
juice! into /the pan; let it boil a little, 
and mix any of 2 thickneſs of the 


oyſters that may remain in the pan, 


and chen {your -4 it over r them, Of ll _ 
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the ways bf dedfing hem.“ rat the 
moſt delicious...” | 1 


* 


TS} 
To aref Haddocks with a Brown Saure. 


- 7.8 __ 


Take the largeſt you can get; clean 
them well, and cut off the heads, 
tails, belly, (or what is commonly 
called the Jugs), and fins; lay the 
fiſh in as W 1 of ſmall ale he vine 
gar as will cover them; let them lie 
in it as long as you car.; take the 
heads, tails, &c. and cut down one 


of che fin; put chem all together in 
a pan, with as auch: water 23 will be 
aue „ pur in an onion or two, a. 
of Winter- ſavory, thyme, 1110 b 
a: livde lemon- peel; let all boil till 
che whole GabRancs; is out of the 
Sfh'; then ſtrain off the ſtodk. Bro 
fome butter, and chicken it with 
flour; mix in the ſtock with fome 
ketchup, mixed ſpices, and falt. You 
in a fpoonful: of walnut- 


ma 

pickle, if you have any. When the 

ſauce comes a-boil, put inyour fiſh ; 
| : Have 


ch. II. bre 109) * 


have Abfile: oyſters or muffels ready, 
and put either of them in with 2 
little of their juice; put in ſome cut 
pickles juſt when you are abbut to 
diſh them; or if you want your fduce 
to be richer, make your ſtock of beef 
in place of fiſh; It is much the bet - 
ter of a little wine: you may 4 2 


ſome claret. N : * 
2 8 s tors 4 14 : 5 % {i ber y 
2 4 ; 7 3 1 4 1 FI 
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Open them at the gills, and take 
out the guts, but don't flit up che 
belly; be ſure to, clean them well. 
Boil Toms of them ill (itt and water; 
then ſkin and take the bones from 
them, and chop then!” on your min- 
cing board — mall. If your win- 
ter {avo! thyme is dried, beat 
aud ſearce be feaſbn che chopped | 
fiſh with ſalt 3nd. mixed Ip pices. Tou 
muſt work them up e a good deal 
of ſwest butter, and às much beat 
eggs as will make them ſtick; then 
ar the bellies of your” haddocks 
ae at al with 
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2 Cookxxx and PASTRY, 1: 


| with. the forc' d meat; keep. ſome of it 


to roll up in balls; be ſure to fry them 
in brown butter; make the cance the 


ſame as the former, and boil the fiſh 
3 a 7 be ſure that the ſauce cover 


put in the balls, and give 
4 wal * boil along with the fiſh. If 
the fiſh have roes, boil them alone 
in ſalt and water; garniſh the diſh 


with them and parſley. You muſt lay 


them 1n ale. and. e as in the for- 


mer weer 5 


4 2 drefe Whiting with a M Bite Sauce. 


Clean them well, and lay them in 


6x and water. You may make your 
ſtock of. haddocks, or, if you pleaſe, 
the broth of a young cock, and ſea- 
ſon it with Gale, whole white pepper, 
. mace, lemon- peel, and two or three 


cloves. . When this is enough, ſtrain 


it off, and turn it back into the pan, 
and chicken it with butter wrought 


in flour. When it boils, have 58 
parſley, cee or young onions, 
25 8 EN minced 


th 
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minced ſmall, and put A in the 

ſauce; let them boil a little before 
you put in the whitings, for a very 
little will do them; caſt ſome yolks 
of eggs, according to the ſize of the 
diſh; ſerape a little nutmeg amongft 
the eggs, a glaſs of white-wine, and a 
little of the juice of a lemon; then 
take out a little of the boiling ſauce, 
and mix with the eggs; pour all into 
the pan amongſt the ſauce, keeping it 
ſhaking over the fire. Be ſure you 
never let any ſauce boil after the eggs 


| go in. Small haddocks ied we 


ſame va are enen goods: 


25 Ts make Parton Pies, | 


Aol your partons are- boiled, p ick 
che meat clean out of the body on 
toes; be ſure that you leave none of 

the ſhells amongſt the meat; ſeaſon it 
with ſalt and fpices; put in ſome 
crumbs of bread; put them in a pan 
with a good deal of red or white 
me but red i is 5 Put in 


— 
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alfo 4 good quantity of barter: chen 
put them on che fire, and let them be 
thoroughly boiled; waſh the ſhells of 
the body very clean, and fill them up 
with the meat, fo far as it will go; 
fire them in an oven, or, if you Mate 
not an oven at hand, put them on a 
gridiron over a clear fire; then brown 
Com before the Tings: i 
45 382 112 ie Zift FE 


4 | 
DF Dao aft 5; 


oat 


Aber added your ae r 
the meat out of the toes and tail; 
cut it into 1 or long pieces, not 
too ſmall; piek alſo all the good 
meat out of Th body. If it be a co- 
ral lobſter, be ſure you take all the red. 
Take as muck good ſtock of any kind 
of meat as will cover chem, in Wich 
vou may boil: a blade of : mace! and 
ſome lemon- perl; [thicken it with a 
piece of butter wrought in flour; 
when it boils, put in your lobſters; | 
4 kong the: opge” and 7 materials in 
is od ©" the 


4 
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the ſame thariner as in the ſauce for 
rhe whitings 3 do not have too much 
ſauce; as it muſt be pretty thick, All 
fricaſſee ſauces are the better of a 
little thick ſweet cream. Take ſome 
of the under ends of the ſmall toes, 
and Ener N for garniſhing 1 


3 
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After they are cleaned, dry "them 
very well; ' duſt them — flour, 
and brown them a little in the — 
ing- pan; take as much ſtock of ei 
ther ak or fiſh; put in a tags 
got of ſweet: herbs, and an onion or 


two; ſtrain off your ſtock; thicken | 


it with — butter and flour; 
ſeaſon it with ſpices, ſalt, ketchup, 
a little walnut- pickle, and ſome cla- 
rig When the ſauce - comes-:a+boil, 
put in the trouts, and ſtew them un- 
ti! they be enough. If you chooſe 
them with a white ſauce, do them in 
the ſame manner as the whitin 8. 
xn W e * or cel 1n.t 2 
. 8 Gs 
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ſame way as the trouts RO a brown 


ſauce, taking care to, cut the eels in 
P n three or four anchei | 
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Aller dns the {in off. your ci bs 


ip lit them from the ere to the 


tail and bone them; ſeaſon them very 
highly with ſalt, ſpices, and ſwect 
herbs ;. then put every: two together, 
the inſide of the ſhoulders of the one 
to the inſide of the tail of the other; 
roll every pair up as you do a Selber 
and take as many of them as will fill 
your potting- can, putting ſome butter 
above and below them: cover them 
with coarſe paper; put them in the 
oven, which muſt not be too hot; it 
will be a good while before they. be 
enough. When you diſh them, put 
one of the collars in the middle of the 
aſſet, and eut another into thin ſlices, 
and put round the one in the middle. 
Lou may N them with 0 green 


; wg you chooſe. iq avid Act VOL 
in e 


25 0. 5 potting g freſh Herring. 


| Scale them, and make them very 
clean; : ſeaſon them well with ſalt and 


— 


| ſpices; pack them neatly in your 


potting- can, laying the ſhoulders of 
the one to the tail of the other. When 
vou have as many in as yeu intend, 


pour on as much vinegar as will co- 
ver them; bind them cloſe up, and 


put chem in a {low oven. They will 
take about four hour af doing, 


1 11 2591 Heels. 6 34 in 


/ 


Slice the be as thin as you can; 


flour them, and fry them on both 


| ſides of a fine brown; beat ſome but- 
ter; put a little walnut pickle, ſome - 


pickled oyſters, and a little ketchup 


in it for a fance, which you may pour 


over the turbot : garniſh them with 
| fliced lemon or pickles, I he wle 
a Fas Abe for Aru ö vg 
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„ if are a Seer. N . 


a. Waſh it very Gems an Kin ; 
burn the tail into the mouth ; "take 
ſome good ſtock, chicken it with 
— butter and flour; put in 
ſome clarer, ketchup, ſalt, and? ſpices, 
two or three anchovies; fome pickled 
vyſters ' with ſome GE: their hquor, 
ſome cut pickled walnuts with a little 
of their pickle; be ſure to have as 
much ſauce as will cover the fiſh; 
boil the fiſh amongſt the ſauce; then 
diſh i and N * Want! it. 


C 7 0 are oſs a Satt with a white Sauce. | 


reer the fiſh as in "has formier- 
totaips>- ; boil it in ſalt and water; 
and for ſauce take ſome good ſtock; 
_ thicken it with butter; Tork in flour 

a little white-wine, A blade of mace, 
a little piece of lemonlpeel, an an- 

chovy, ſome pickled oyfters, and a 
little 5 their eue When the fauce 
18 ready, beat the e o an . 


n r 


is ” , 
N * x % 
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and: mix it with i it i dich! It ad pour 


che ſauce e it. Hr 91343 


Fe IN 3 an wats 
nuts, and | > * wink gs are 1 ingre- 


dients fox all Kinds of dreſſed fiſh. If 


vou have no ſtock made of meat, you 
may make a very good one of fiſh. 
The proper fiſh for it are nee, 
we en and flounders. trier 
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<p red Rur of Beefii's, « any 1 | 


OR one-rump,; take two ounces of 
KL faltpetre, a quarter of a pound 
brown ſugar; iralf àa pound bay ſelb one 
ounce of Jamaica pepper, two 
af cloves,” a nutmeg or two; bat 
and mix thorn all together, and rub 
it into the beef as well as you can; 
then rub it over wich common ſalt; 
bed and cover it with the ſame; let 
IT 
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Fre of bay ſalt, two ounces of 
ſaltpetre, an ounce of ſalprunella, a 


9 * 


and ſpices as in 
7 all wel: e 


it lie chree weeks, turning it = every 
other day, and then bang! * 


o make Mutton Een, ec 


Half 4 pübd of tay ſalt, a Juweer 
of a pound of ſugar; will do three or 


four mutton hams. If they are very 


large, allow half an ounce of ſaltpetre 
to each ham, and the ſame ſpices as 


in the above receipt. Thruſt your 


finger down the hole of the ſhank, and 


ſtuff it well with the ſalts and ſpices ; : 
rub them well over with the ſame; 


then rub them over with common 
ſalt, and pack them in the trough, 
turning = every other day for a 
fortnight, and chen hang ben up. 


To make « a Bacon Hom. = 


Take a e of ti denen. nds a 


quarter of a pound of coarſe ſugar, 
the former receipts; 
_ x ee it a little 
nl 15 R Bat 


j 
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at "the FRY ſtuff it ne. wk th 

falt and. ſpices; ; then tie it hard _ 
with pack-thread round - the ſhank- 
bone to keep the air ont of it; rub 
it all over with the mixture as well as 
poſſible ;: lay it in a trough, and! firow 
a little ſalt above and below it; take 


two or three folds of an old blanker, 


and cover the trough, to keep out the 
air. After it has lain that way two or 
three days, pour off all that brine; 
then take what was left of the mixed 
ſalts and mix in ſome more common 
ſalt with them: rub the ham every 
day with it, turning it, and throwing 
away the old brine every day. Con- 
tinue ſo doing for three weeks; ; be 
ſure to cover the trough always with 
the cloth; lay the ham upon a table, 
with boards. and weights. above it; 
then hang it up. 

All hung- meat 18 beſt ſmoked; With 

wood; Jamipey 1s In Bat 1 1 : 
have N e 6 ict? zt ues 
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to let the brine run from them; then 


it up with common ſalt; put on the 
| areas. beard and weights above it to 
bring up the brine to cover en $ 
chen a cloſe Oo the' barrel. 1705 07 itt 


veal, or mutton; 5 much bee ſuet 


they will ſpread on your fingers like 
paſte; ſpread and ſeaſon it with 
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Rub TO a with chninen falt, 


and let them lie three or four days; 


then lay them in a heap on a table 


mix as much common ſalt, bay falt, | 
falt-perre, and coarſe ſugar, as will do 


the quantity of tongues ; ſtrow ſome 


common falt in the bottom of a barrel; 


pack in the tongues neatly, and on 
every row of them ſtrow the mixed 


ſalts; if you have not enough, make 


e W OEETIITS | 
9 2 wb Forted-intat Balls. 1 | 
Take the Ader part of beef, pork, 


as meat; mince them ſo ſmall as 


Mixed ſpices and ſalt; work it up 


- with a beat 88 to fallen it; have a 


little 


ch. II. Fre S' u. 42077 . 

little dry PIE in 0 m f your 
and, and roll them up in balls, or 

long like fauſages; fry them with 

browned butter. Lou may put ſweet 
herbs in dai mn if Jen en | 
10. 4 


Tou wall. get: 5 Alh-forceds meat = 
in they TR © for ſtuffed haddooks,: wad 


To few a lung of Beef, 


| Take the big bone out of i it; | make 
ſome holes in it with a knife; 
in ſome mixed ſpices and alt * 
every hole, and turn your finger 
round it. If you chooſe to ſtuff it, 
fill up the holes with forced meat. 
In thier caſe, you need not put in the MW 
ſalt and ſpices in the holes; rub the AIM! 
beef over with the falt and ſpices 4$= | © Il! 
125 it lie a day or two in that ſeaſon- + MY 
take it up the morning it is to 
bot dreſſed; dry it well with a cle : 
and rub it over with beat eggs, and 
_ duſtit with flour; have ſome browne EX «6M 
butter ready in a frying · pan; lay in _— | 
the beef, and turn it round in tgae 
frying-pan browned over; have wa ?- 
VVV EET, - ne. 
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ter boiling! in; the pot, and put in the 


about 1 4p ; keep the pot very cloſe co- 


three hours doing; take up ſome of 
the broth, ſcum all the fat clean off 
ſages; brown them in butter in the 
clean from them; have a couple of 
boil and brown them a little; have 
ſcald them a little; cut the pallets in 


ſquare pieces. 4 he kernels be' large, 
cut them in two or three pieces; take 
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pot, and > thicken it with browned 
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8 the er things, and let them boil a 
15 E in the fauce ; Ty __ in ſome ket-. 
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beef; you muſt not have too much 


vered after! it is once come a+boil vo 
muſt keep it ſtewing over a flow fire, 
only ſimmering all the while; turn 
the beef frequently, as it muſt not 
have too much liquor ahout it. If 
it is a very large rump, it will take 


0 e 9 a 1 06 


it; take forced meat, ſoiie of it roll- 
ed i in balls, and ſome long like ſau- 


frying-pan: drain all the greaſe 
pallets ready and ſome kernels; par- 


ſome truffles and ale be ſure to 


the ſtock that you took out "of: the 


1 and flour; put it on to come 
a- boil; then put in the balls and all 


— 
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chup and cut pickles; never * the 
il; lay the rump, in the 
mac le of A ſou -diſh, and the ſauce ä 
about it. It is very good, although 


pickles boi 


you keep out che truffles, morels, pal- 


lets, aud kernels, ou need not put 
the forced meat in the rump, except 


you pleaſe; but enen as in the yer 
| er of dhe LG 1E EE 


+ Ov 1 4 + bat 5 A 74 * N —% 1 * - «Þ 8 


To; lee. 4 Runp of Beef with Rut. 4 


CI. is very hd and not me» neue. 1 . 


* | 


Seafon the 9 in he ſlant way 


as in the former receipt ; ;. brown it 

off in the ſame manner, and put it 

into! a, pot of boiling: water; let it 
bod deal 


ſtew on a flow fire with a 8 
more water about it than in the ric 


way of dreſſing it: it makes a very | 
good ſoup. I àke ſome carrot and 
turnip; parboil the carrots with the _ 
y give the. ſoup a good re- 


beef; 


liſh: turn out the carrots and turnĩp 


into a turner, or cut them in dices: 
brown a little butter, and thicken it 


with flour; ; lift up ſome of ths to) Ps 
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and ſcum all the fat off it; thicken it 
with browned butter and four 3 then 
put the carrots and turnip intolche 
ſauce, and le | 
are enough. Af you find the ſauee not 
high enough feaſoned from the ſoup, 
pat in more ſalt and ſpices and ſom 


t them boil uns; they 


ketchup; chrew am oni or two into 


the pot, and ſtrain eff the ſoup; ſeum 
the fat off it, and put in toaſted bread. 

Diſh the beef with the ſauce and roots 
around i it. ; 


i — bf > 
9 £ o 
* 1 3 F 1 7 % 


” 1 0 


* hp 


Take a rump of beef, wor? lard it 
Vith bacon; cut the pieces of bacon 
long; roll them i in falt and mixed 

ſpices before you put them into the 
_ hrding pins: lay ende der ſkewers 
acroſs I bottom of the pot; 
beef on them, with two or three 

,onions, a faggot of ſweet h 

a gill of vinegar. | You 
the beef with the ein Uf 
Put a wet cloth round the mouth of 


lay the 


erbs, and 


may cover 
the bacon. 


the pot to keep in the ſteam; put the 
"ol on a very flow ire to ſtew, all; it 


18 


\ 


— 
— 
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will take five or fix hours in doing; 


enough when it is tender; take up the 
meat, and ſtrain off 


ſoup on * beef. 
2 0 pot Bee.” 


Take Gaz” ſlices of a rump. al a 
hook-bone of beef; ſtrew a little 


ſaltpetre on it; let it lie two days; 


then put it of the potting can with A. 


good deal butter or ſuet; tie it 


cloſe up. with paper, and put it in a 


quick oven; let it bake two or three 


hours; then take it out and pour i 


all the fat and gravy. clean, from it. 
When it is cold, Folly it all into 
threads, and beat i very fine in a 


* 


mortar; Teaſon,it , Fich alt and mix- 
hatever wel, ght of beer 5 


ed ſpices. V 
you. "have, take the, fame + weigh 0 


'B L- E 8 u. N * 


is very tender; when it has . two. 

hours. on the fire, turn the” beef in the 
— cloſe it up again with the wet 
cloth. If it is a very large piece, it 


but whatever fize the beef is of, it is 


off all the fat very clean, and pour the. | 
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*. 


ir on che — and keep bad E the 
grounds. Von muſt, work th buces 


and meat very. well together j then 
preis it into fruall white pots, and 
| oil ſorbe more butten : „ DO it on ihe 
top, and tie them wis pid 
You may! ſench n. ir rhe: pore 
rable, Jeu maß Pot hare in che 7 1 
enn $4.35 eee 3&1 9115 lisÞ 


1890 £43 1.0 wr 


To age mi nced Collop 3 136 


LIT] EW . 


Take a tender piece of beef, 5 


out all the {kin Re fat, mince it. 
ſmall, ſeaſon it with ſalt and mixed 
| . vou may ſhred an Onion 
mall, and put in with it ; ſpread 
the collops,- and drudge | four on 
them; brown ſome butter in a fry- 


ing-pan ; ; put the collops in the ah, 


and continue beating with the beater 


| ut they ſuck, up all the butter, and. 
4 be a liktte brown, Lou may draw as 


much ſtock from the ſkins and tough 
pieces as will ſerve for the ſauce; 


{train off "the ſtock ; ſet it on to boil, 
and put the collops i in, and let them 


Kew until they are enough. You 
may 


uche 


ch. II. 121 FI 8 3 . 909 39 


f bun in bt ptelles if yen chor 
em, If you ſee any n 5 


che top, ſcuni it 6H e fend 
diem w che ble. Zool zo 
1223 2 ous Heal. 


-»Wath in; well wieh fuld and ver; 
u the better of blanching: à ni — 
geln ie ende wawbg . | 
thut ir a Points the — 

until che flef comes off ea tau 
ut the eyes and the' "paler; mks che 
black” fin off the pallet; car the. 
black out ef the eyes j cue ths dyes 
it tings. andthe” Pallet in diese tw 
far parts about an inehf long, und 
mince the blaek parts ſmall; then n 
the picees all: together; take the fur 
off the brock; put the meat into a> 
pan; and all tł fat witk a gd 
deal of the! broth + feafbii it with ſale 
ad mixed ſpices; put it on, and let it” 


boil, ning 48 quently; let it oil 


until yo find che meat tender; and 
ſuck 
like à chick jelly about ity and the 
pat it up. A calf's foot or two, cut 


up möft of ehe juics und- e % 


( f « p 
Q 5 : 
Fo: 
2 : 22 0 | 
- #*> 
5 
. ol \ Gl 3 . = 08 - 
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in che breadth 
whey. inches long, 


4 
1 


5 mals Bref cup. WT, 


Cut chin flices of a tender piece of 
beef PREtey. long, and bene.) three 


inches broad; cut the fat pieces ſepa- 


—— che lean ; beat them with 


the. rolling pin; put a bit of fat on 

every piece of lean; ſeaſon them with 

ſalt and mixed ſpices; roll every. one 
up like a collar; 3 3 them cloſe to 


one another in a potting can; 3 put 


butter above and beloy them; then 


tie them cloſe up with coarſe paper; 
put chem into the oven, and | bake 


them until they are enough. If you 
eat chem hot, 


en it with a little butter wrought in 


flour, a little ketchup, and ſome cut 
uee; pour ät over the 
olldps; it makes ab very pretty cold 3 | 


pickles in he - 
ſet ch en you cut che _ indes. 


4 — * 


309 ow. +75 Too afthgo N K fe! 
5 ob 5 TY 


* 


ome in 3 pan 
g the reſt ſome. e before . 
comes off, looks very ii 


our off all their own 
juice, and ſcum off all the fat; Mieke 


1 _ 3 SW 1 2 2 
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to collar Beef. U W 


* 


1 ru me duincholle⸗ er beer [vide | 
itz; rubiit well with falt and ſaltpetre; 8 
let it lie three or four days, or more, 
according to the thickneſs "off the beef; 
take it up and dry it well with a cloth; 
then ſeaſon it very well with mixed 
tpices and ſweet herbs; if you chooſe 
it; roll it up very hard, and roll a 
cloth ahout it; tie the eloth very tig ight - 
at both ends; bind the wholeicollar 
very firm with broad tape; put it in- 
to a pot of boili g water; be ſure to ' 
| keep it always covered with water. If 
it is very thick, it will take near four 
hours ben . : "anne it is boiled, 

: Hang it f the ends of the 
cloth, We, dop- a water from it; 
vrhen it is cold, looſe it our of the 
bindings: Vou may make a collar of 

pork the very ſame way; it takes al- 
| 2 . qo A mne, 
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een Bree, 


- Bl Tüten piers abs} ey" fat 
beef; blanch it twenty-feur hours in 
gold rater: then drop, the water ry 


well. from it, and dry is very well wi 


2 cloth; rub it well with brown ſu⸗ 


Bar, falt; and ſaltpetre; turn ir every 
day fer a fortnight, and then boil it. 
It eats very well het with greens, and 
when ſliced down, makes wins Preney 
cold aſſet. In) Eres” 4. 00 


ti N Sg: ter one ee Cort 105 
4 t r File of Fee. (1:46 05 


#2 $6 L458 27 * 71 ai of 39A 


| | the: ane tins): and make 


Jakes an the neal; after ſtuffing it 
with 


with fetc'd ment, rub [at cover 
zn egg, and duſt it! wick Nour; then 
brown ir. When the voal boils, put 


in as much ſtock as will cover it; 
cover che pot very cloſe; and let it ſtem 
on flowilfiregiituin it often, as the 


liquor waſtes. When it is enough, 


butter nnn in flour; put in ſome 
. | e 


8 . 4 A : FE 
| a a. ; A - 8 * 3 
7 Sor AR PASTRY I 
TY 2 - * * gh FIR wa n. 7 ©, 1 bY 4 14 


e Rows a a+ - a& 2Þ ee 


be up ſome of the liquor; ſcum off 
e fat, and thicken it with a little 


P * 


* 
[) 


pickled: erden, nd. A — of their 


higuor, a arg Sf = 
and- the ſqueeze of a lemon Non 
may boil a piece of lemon- peel and 
a blade of mace in it; but be ſure If 
to tale them out "before. diſhangs = | 
give it a ſcrape of nutmeg : chen di IB 
the veal, and pour the fauce over it, 
The ſhank, or any piece of freſh 
meat, will n a e good. en 
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bet bas 34 1 

Ae men ders Gut af the thick of | 

the thigh; k at them with a rolling 

pin; and brown them with | freſh | 
butter z bbil with the ſtock a piece 
of lemon- peel, ſome mace, and 2 
glaſs of wine; ſtrain it off, and thio- 

Een it with a little butter wrought in | 


flour; put in ſome pickled oyſters 5 

then put in the collops, and don't br 

let chem get above three or founn 
boils; beat the yolk of an egg, and _ | | 


mix in two or three ſpoonfuls of 


ſweer cream, and a ſcrape _ of nut- 
meg. ; ; mix it wich the collops, and 


give 


C 


. Cooxaxv and PASTRY. - 4 


6 give ehen Ito or three tofftebabove 
. Are iiur don t n Feen 
1 BRS ed 


Garnüſh at e ich: fliced 


1 Per zbyou may put in $ore'Ganear | 
= "Balls af you: e 30 N r 

bil AH YO Wap nag . . 

i For 4 5 

911 "> 318 * 5 4 1 

il of OFT ATTY 15 baſh: ah. ee bmiy 

g 4 | | 2 il. 200 * 4 ww + #5. SS, bt . 5 * | 
hi Cut it down in tin flices e take 
il the bones and {kinny pieces to make 

1 the ſtock of; boil a piece of lemon- 

1 peel and a blade of mace. If there 


has been any of the gravy left of the 
roaſt, put it into the ftock; then 
ſtrain ff the ſtock, and thicken it 
| with butter and] flour as above; put 
in a little ketchup and the ſqueeze 
of a lemon, if you pleaſe; it is much 
better of a little wine; then put in 
the veal, and give it a boil or two, 
| and chen en it on er a of — 259 
al | bread. 29901 ayes Bis 37 1 
£10 rs 10 el 


1 5 To mince Gold W 


# 14 


cut of _ 


5 


the brown'd pieces zen 
37 fat; 3 


bs 
1 


Ch. I. 647 ITT 14800 . 


fat; mince the white part. of 2 
meat ſmall with à knife; boil n 
ſweet cream, (taking: care to ſtir it 
until it "boils, to keep it from brat- 


ung); chicken it with a very little 
ſweet 


8 


the veal, and ſeaſon it with che 
of lemon, 2 little ſalt, and the ſcrape 
of a nutmeg; keep it toſſing 6n'the- 
fire until the fauce is a litcle thick; 
juſt befoi 
pron ok a ies beo ſerve | it _ 


Wd, x "# 158 


7 mak: Peal Cutlets | 


of 7 


"a cutting the back-ribb * veal 


into ſtakes, broad them with the chop- 
ping knife; flour them before you put 
them into the frying- pan; make them 
of a fine light brown; make a ragoo 


ſance of ſome ſtock; hieken 7 It With 


brown'd butter and flour, as in the 
other receipts: for brown ſauces, and 


the fame kind of ſeaſoning; then put 


in the ſtakes into the ſauce; let them 


ſtew until _ are 1 ſo ſerve 
chem vp. 15 85 ; 5 FRA : 1 r | 


M Ge nite [45 ig artnet} 
one bn Dog to Aae a 


< 
af - „3 g . ; * 5 
* wh " * — 1 
8 : . 5 < * 


butter kned in flour; put in 


re it comes off, give it a ktdle 


ere 4 


*. 


* Goes dera. It 65 


wit 
ELL) 10 1 


Codd 4” itim, 7 10 


"r 42 ** 31 PLAIN que) 8 poi 


| nem as in the fo 
receipts _ chem e wath 
egg; ſcaſon tens With fals: 


grate af a a; ſtrom ſome crumbs: 
of. | + ppb them. on; hoth ſides; 


pour a little oil'd ſweet butter over 


them; lap every cutlet in clean White 
paper; broil them on a clear fire, 


turning them offen, until they are e- 


nough; take off the paper, and diſh 
them: for ſauce, ſend up ſome beat 
butter, ketchup, and the free of a 
| pes 0 auer Boche. ne F. 


n huucltc eh nel, aui 
ee e fee 
Cut + ine the, he: of che brad ol 
break chem into ſhort pieces, and 
waſh them very clean; let them lie 


ſome time in Water to blanch. Yow 


may put in- a little milk or flour; 6; 
help to. whiten | the meat; then put 
it into a eloſe goblet with beikng 
water; put in a tied bunch of par- 
| Pt a blade of _ and > 54.50 le- 


i 1 „ mon- 


. 


4 den dent | 


7 hs 


„SSS. 


- 7 


— 


Oli . . r 47. 


a with TN let che Tacat! do 
tender; caſt foe yolks of eggs, and 
mix a little cream; white wine,: ſorne - 
alt, che ſcrape of a nutmeg, und the 
ſqueese of a lemon with them; thick. 
en ſome of the-broth the mear is boils 
ed im with a very little ſweet hutter 
kned in flour; and when it boils, ſtir 
it in gradually among the eggs; take 
the meat quite away from the brot; 
and pur ic inte che ſauce- pan j pour 
the ſauce on it until * thicken 3 bet 

be ſure never to let any thing come a- 
boil that eggs are in, elſe it will eurdlle 
the ſauce. | 37 1 


r P LY * * 


0 10 Ui Ab | 
You may fricaſſee any . meat 
in the ſame way, ſuch as lamb, chic- 
ens, rabbits, Wipes | ran = oy oy” 
reels en 


3 


0 * 2 1 +7 + 
4. +3 0Þ 
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* the Parke ribs, Ee) 
chert together; make a b Rock gt che : 
ſhank,” neck, and any coarſe pieces; 
make up a faggur of ſweet herbe, 
winter ſavory, thyme, and patſleß; 
ä FS EC 82 > put 


gs Coonmmy- ab Pagrhy,) | 


put it into the ſtock, W un few o 
nions, ſome lemor a- peel, Wole pep = 
per, a little white wine, the ſyiles ze of 
| a lemon, a few cloves, and a blade of 
mamace. If you chooſe, you may put 
= :-4 in an anchovy. When the ſtock 48” 
enough, ſtrain it off, and thickenſit 
5 mth: butter kned in flour; when it 
comes a-boil, put in the ſtakes, and 
ſtew them on a fire. When you 
diſh it, put in any kind of piekles or 
not as you pleaſe; be ſure; to brown 
_ _ the ribs in the frying- pan mags pn 
Put chem! into the. fauce. 


20 0 make V cal Over, 


= Take ten or r twelve eek dnlleps,: cut 
them thin, and a good deal longer 
chan broad; rub them all over with 
an egg; then cover them all over with 
forc'd meat; roll them up, and pack 
them cloſe to one another, in any 
thing that will hold them, and fire 
them. in the oven; when they are e- 
nough, lay them neatly. in che diſh, 
putting a At of 2008-1 and d kernels 
over chem. ö 


; Fo 
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3 1 
a Aal bett. nen quits 


Toda Cal's Head. * 55 


5 1 \ . Jer, ſcalding;and walking. it very 
an lay it in cold Aker to blanch.; 


oil it, but not too much; whey it is 


cold, cleave it quite exactly t hrough 
the middle; :. take one half of the 


head; take out. the tongue and pal- 
let; cut off the upſtanding part of 
the ear; ſtrike off the end of the 


noſe; ſcore it in ſquares; rub it o- 
ver with a beat egg; then. ſtrew it 
over with falt, mixed ſpices, and 
crumbs of bread; lay pieces of but=- 
ter upon it, and put it before the 


fire to brown, baſting it frequently 


with, the butter. Remember, when 
cleaning the head, not to open the 
jaws. Cut down che other half into 
{lices, neither too long nor too ſhort ; J 
ſlice off Gs, er. round ways, and 


take out th e eye; .cut the black out 
of it, and lice it con; ſkin, the 


tongue and paler, and, Alice, them 


down; thicken ſome ſtock of. beef 
with butter kned in flour; ſeaſon it 
with alt, mixed ſpices, 4 tle, $67 


ed yr; 4 : / ON chup, 
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5 Hrtle falt, and 


7] 90 Cooxzxr and PkorRy.. 41. 0 


chupi Re white wine, OY ſqueeze 
of a — and ſome pickled oy- 
ſters; put in the haſh, r let it 
ſtew a little; throw in 4 piete ot le- 
mon- peel, but take it out when yo 
diſh it. If you want it done in the 
higheſt way, it . babe forc'd- 
meat Þalls, cruffle le- ane 


yor 2 7 1 6. 
and the bebe bare fache n N Ag 
pu with the brain cakes and fliced le. 


& 3 


las wa 7 make . ct,” 26 


& When the head is clbreff, uke 0 out 

the brains; take our” any ſtr 
m iy be amon ther „ and caſt chem 
Vell with a 111 of then put in a wt 
% egg, a rj or UE, an a 

to make chen ik toge is ; ; 1pafk 
them ſmooth; then drop them like 
þ me into 4 pan of boifing 
hem on both ſides 4 fine 


e | ns OE 4* DSA Tz $4 II 18 
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Laake bras. are 0 d 
nne Bale 2110 


0 er OY Heads" 441 
cla ame gans i +: 1100 hes 


Pat che head ain 4 to boil for 


7 


1 ut * inte Sigh Pie 


ſley, onions, and „Nett erste 14 
muſt be very high ſeaſoned with ſpi⸗ 
ces; in a little enne pepper; 
4 ſtock ide Cayen 0 4 1 id 
put the minced meat into the ſock; 

_ a mutehkin of Madeira, the 
Iks of four hard eggs chopt, and 
1 of the fenn &f bacon- 
hat; let all boil- rogether until the 
head is tender, and the gravy well 


Ott it; ice it 4 toſs n 
ir; the ger is's pat roqnd the 
diſh. Ta.” fette de Mig. $3 i in | 
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wake d in; i chen take our the ham; 
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as many e F 


— — Hake 


eyes, and: ſlice them into rings; cut; 
the ſkinny pieces about an inch long, 


and ſome a little longer ; ſome about 


the breadth of a ſtraw, and- ſome of 
them brouder; cut the fleſhy parts 
of the 
beef · ſtock 8 — . Y 

a little Jamon«pecl, n feb a „ Aprig of 
winter ſavory, in it; ſtrain it off; 
clarify. it with the ge = of eggs, and 
run it through a jelly-bag; cut the 
paullet into ſmall ſquares; put all the 


4 pretty; ſmall ; have dome : 


8 


meat in the ſtock, and ſeaſon it with, 


a a little white pepper. and ſalt; 3 let it 


bail., until, the ſtock is well  ſoak- 
ed in; put a little of the thinneſt 
of it into, the bottom. 115 a Rane: bowl, | 
and let 1 it cool; cke ſe a 


in ſuch. ſhapes as that —.— can 1 
n in the form of a flower on the 


0 Tom that is, in the bottom of the. 
bowl; lay a tire of the ſtew-meat O= 


ver. it: : as you lift the meat, pick 


out the rounds of the ears and eyes, 


and lay. them aſide ones 4 Plate; + Hy 


83 aon 
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on Binds more of the eu 'there 
is about the half of it in; then take 
the rounds of the ears and: the e 
that you kept out, and flip them down 
edge-ways as near to the ſide of the 
bowl as you can; let there be a little 
diſtance between every round; put in 
| the reſt: of the meat round the edge f 
the bow p -brfoot and Kid- 
ney-beans, or any thing that is green 
at the time, about with the bitroot, 
or any thing that is ſhowy; it muſt 
” thoroughly cold before it is turn- 
our of the bowl. If it d not 
= eaſily out, put the bow! into 
warm water, but let it ſtand very ſhort 
time in the water; then | turn ite nt on 
anf Ub Tree r yyanjgd 8 1 
I! . . 8 2% AP ftt OL 11 


Te woks Mutton caulas. he bs 
Cut c 


2 ribs or Wa f — 


ton into ſtakes, and beat them 
with the chopping- knife; ; brown 
them in a frying- pan; then ſtrow 
crumbs of bread. over. them; ſeaſon 
them with alt and. ſpices ; Have as 


much good ſtock as wth cover the 
4 | . 


—  7y n  egy Ire et err nn os = r * 4 - — 2 
— N , b = 
1 = 
" * 1 
' 7 


r - _ 
0 


j 
- 
, 
oy 
. 
1 
1 
7 
5 
'Þ+ ik 
* 


14 Cooktay and: PaorEL, I 0 


dates; pur 2 little ketche 


ſauce; it is much eee, © ate 
red wine; chen the ſauce OOmes 

bail, bat che Lakes into a cloſe pan; 
they are enough. 


In tale the . be not thick enough 


with the bread; put in a little butter 


vrrought in flour; \trew ſome cot 


8 on dhe wee eme 


=o 
** . 7 is S * 
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the Sed" down 16 thin 1 0 


"welt re the bones, and take any 


pieces of” the mutton that does not 
go into the haſh; it makes che ſto 


the better. You may boil an onion 


or two in it. When the ſtock is rea- 
dy, thicken it with brown'd butter 
and flour; put. in a little ketchup and 
ſome ſalt and ſpices; when the ſauce 


18 boiled, throw in che haſh and let 
it get two or three quick boils. If 


fr 


| there. was any of che cold gravy left, 


put it into the ſauce, taking care not 


to put in any of the fat along with 
ir. 55 haſhes are much the better 


of 


of cut pickles in e 0 Diſh. it an 
fippes of to ſtec bens. Cid roaſt beer 
or ee eee in __ ame 


2 * Nac AN, dt | ak bo 55 . 3 Ig | 1 CE. 
Ws 3 "Fla ET PL COL REY! * 1 Wagen 


To \ na a ; Hor rjcot ,0 of Mutton. = 


2925 541 l 205 [1 Oz + 


5110 


Kfeer ewitigg vEithe flap ef 4 torn 


off mutton, dut the reſt" ines fees, 


and beat them with the chepping- F 


knitfe ; * brown: em f in 1 4 Frying-p an; 
y hem on à diſh, ſeaſon chem 
with Kalt aud ieee 2 6h bock fides 
have | forme” catrrats' and turnips turr 

ed; if you” have not à turner,” 5 


them inte haaren; be Lure that the 
vou eut 
them; ave a rok; Mock as will cos 


d before: 


carrots are 


ver the meat and roots; ; thicken it 
with brown'd tt Y 6 

put in che ſtakes,” Earro! 
and all the privy that runs from the 
ſtakes, into cloſe pan, Sid let them 
dew untir they mer enough ; lay the 


ſtakes” in a ſoup-diſh, — the roots 


and ſauce. over them. | 
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To areſe a Diſh: of 1 
| w; in place of Coals, t 
ee L Nuke than when dime 8 en abe 


© common Fre. oy 
Cut in ne back ile 1 in «Rakes, 


and flat them With a choppingrk 
. pare ſome. turnip, and lice them ve⸗ 
ry; thin; ſlice alſo ſome bread and 
an onion or two very thin ; „ mix 
the turnip, bread, and onion. toge- 
ther 3 ſeaſon the ſtakes with a little 


ſait andi ſpices 3 lay a row of ,the 
3 28 in the bottom of a necroman- 


*, then a row of the bread and 


| — and ſo continue until 3 it is full; 
tie the necromancer by the baggle 
between two chairs; have à te 
kettle of boiling water; fill up ,;t 
pan with it, and put on the lid = 
_ cloſe; have ready ſome. waſte · paper 
| Rripped through your hand; light 


one YEE en norher, t hold it 
% $113 U If 0 Ys 118 below 


COTS dh. "Ea 
{x1 arcs * ate. 


* 


„ A necromancer is a flat white-iron pan, 
with two handles, and a lid that 8 1 in very | 


. 


8 GY „ =youk 
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be low. the- 8 of the pan, moving 


the lighted. paper backwards and for- 
wards, and it will be ready in leſs than 


a quarter of an hour. Send it to the 


table in * 
below 1 it. 


7 
A aria} 7. 


To til a Leg of Lamb with, cls r 


Collileuer. 


of ag che loin, ind. boil = eig got; 8 


cut the loin into ſtakes, and fry them 
of a fine brown; put the boiled lamb: 


in the middle of _ diſh; put a fried 
ſtake, and a little young cabbage or 


colliflower for, each ſtake, round the. 


boiled lamb; pour ſome beat-butter 


over it ; take care not to boil the lamb, 


too much, 


X12 
i A” 
F 2 * 


Y 


 Lank covered with Rice, 1 8 
7 TOP ee of 7 


Half a a 3 'of 3 cut . 


it in pieces as for a pie; ſeaſon it 
with falt, and lay it in a diſh, ac- 


cording to the ſize of the lamb. _ 


the lamb, is not very fat, put, in a. 
piece of burzer in the 8 of 


n ee with a 78 . 


diſh, 


1 
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_ 9 705 # nttle water J ate 
de ar ng Barge, n win tate 2 
df er wall ene rie very 
clean, anck put it ort with is” tele 
News a8 will: Bott 7t” ſeft, uh 
; take it off the fire until all the'.W4 
is ſuck d up; put in ſome re bf 
Mace with ft. When che rice: is ch 3 
prepared, ſtir in a gd piece of freſh 
butter, a little ſalt, and the M1 raps. of 
a natcneg, artvrigſt the Wir r ct ; 
cut four e and ftr het p KH 
the Hice, Ferpir > out x Tie of che 
Sg Ly them Ay All the rice over the 
4 ich rub the top off VE 990 05 che 
u kept dut; pit it in the oven, 
a it b Ek the. ris | Wk 


To drefo eſs a ed, Head. 


r A* 5 LJ 3 \ > 1 £74 


| Waſh it very. clean; let it blanch As 
long as you can! in cole water; par- t 
boik it; cut off che neck, and weave 1 
the head Juſt as you'do & calf's head; . 
take out the bing rub the Head IF 
ovet'\ with an egg; Have fonte pars | 
le > and e r y young onions, 
OY finely 


* 
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ſhred, mixed with crumbs. of 


dre 


end; 


n it 


neck very 


| wheir Foul chere the 


ce of 
= the flock is enoußlr, ſtram it 


off; e * with à little Butter 
kned: - Put the minced meat = 
tice abe red parfley ; and. 
chieves, 4 little ketckup, a proper 
quantity of  falt and fpices, and che 
ſqueeze of a lemon. If you chooſe it, 
order the brains as in the receipt for 
the brain cAkes; c the other abr ef 


into Wie Fr [ 


the liver into ſtripes,” and fry it; pur 


the hafh in the difh, and the head in 


the middle of it, and e e the 4 


liver and brains. 


4 X » 
* . : — 844 4 0 N „ 1 4 (YI 2H Bat ot. 3 Ef £ 9 117 . 
* CES 


A It all over the head; and 
put 1t "down. before the fire to criſp, 
well with butter; take out 


ue and 
N A bo, wp 1176 n that 
bai rled che 8680. and pluck ; put in the 
bones of the neck, LA. aber half f 
1 At Boilthel until All- me 
| Is [ont of their; put im 4 
rx peel if you have ir. 


au 
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chickens. as will fl che 


moſt; f. plit the Th 780 two > or 19 
| lertuces, and waſh them very clean; 


| Coonmmry and baerar. 11 9 


tend; truſs the chickens Sh . bol. 
ing; ſeaſon them with ſpices and falt 


put a piece of, freſh. butter in erery 


one of them; tie up a faggot of par- 
ley, ja ſprig of young onions, and | 
A 1 af a * 2 2 0 


che * „ 


it them above the chickens, with 


keep the peaſe from urpingz cloſe 
up the goblet, and put it on a flow 


about half a Rom by of water, to 


fire to ſtove; it does not take long 


time to do; lay the chic tens with 
their breaſts uppermoſt, in —— ſoup- 
diſh, with the peaſe and lettuce over 


vs 25 as woch of the broth as 


I dhe 
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the diſh will hold; take out the R 
got of fore — 1 ſerce them up. 


w 7 910 771 
Yo £107109 gs TO. „ 
Tate che W all e kat 

belonging tot; and a little piece lean 

out of the thick of che thigh; mince 
it ſo fine chat it will Apread on your 
fingers; ſeaſon it with falt, {grate of 
lemon, and hutmeg. Fou may take 
ſome fenall ſhred sey t you chooſe; 
ix all ropether, and work it up with | 

a raw egg; cut ſome ſlices not too thin; 

cut the bread into any ape you - 
pleaſe, either long or round; cover 
them witk the minced meat 

thicks and raiſe it a little higher in the 
middle; put them in a pan of boiling 

butter; wick che brend-Rde undermoſt. 

Lou muſt fry" it! gradually, elſe the 

bread wilt Burn, and the meat will be 

cold im the Reart; urn it to wg pico B 
lids, en ir fine brown.” 


ie * 190 5 wa. he 


mn 
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4 Tagged Hare. | 105 0 


Cur the hare in pieces; put a pretty 
large piece of butter in the bottom of 
a long jug ; ſeaſon it with ſalt and 
mixed ſpices; ; then pack in as many 
of the beſt pieces of the hare as the 
jug will hold; put in a faggot of ſweet 
_ herbs, and two or three onions amongſt 
them; take ſome. of the water you b 
waſhed the hare in, and ſtrain it thro 
a ſearce; fill up the jug with it, and 
8 the mouth of it very cloſe with ſe- 
veral folds of paper; put it into a pot 
of cold water; the water muſt not 
come farther up than the neck of the 
jug, elſe it will boil into it; as the 
water boils in, you muſt put in more 
to keep it of an equal quantity. If it 
is an old hare, it will take three, hours 
of doing; the butter will riſe. to the 
top; pour it clean off; take out the 
herbs and onions when you diſh it, 
and pour the ſauce over it; be ſure to 


tie che jug to the handles of the pot. 


4 


the me 


" the table, and ſeaſon them proper 


4 C Soots Hoggies. 


Mabe the W perſeckly 
clean; parboil the draught; boil the 
liver very well, ſo as it will grate; dry 

L before the fire ; mince the 
draught and a pretty large] piece of beef 
very ſmall; grate about half of the li- 
ver; mince plenty of ſuet, and ſome 
onions ſmall; mix all theſe materials 
very well together, with a handful or 
two of the dried meal: ſpread them 


y with ſalt and mixed ſpices; ;; take 
Ra of the ſcraps of beef that is left 
from mincing, and ſome of the wa- 
ter that boiled the draught, and make | 
about a choppin of good ſtock of it; 
then put all the. haggies-meat into the 
bag, and that broth in it: then ſew. 
up the bag; but be _ to 1 out n 
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. 4 Lamb's Angie, . 


"Clear the bag very well; {lit up all 
he little fat tripes and the rodikin 
with a pair of ſciſſars, and waſh them 
very clean; parboil them, and what 
kernels you can get about the lamb; 
then cut them in little pieces, but not 
too ſmall; ſhred the web very ſmall, 
and mix it with the other cut meat, 
and ſeaſon 1 it properly with a little ſalt 
and ſpices; caſt three eggs with three 
Spoonfuls of flour, as for pancake- 
batter; mix them up with a mutch- 
Ein of 'foreet milk; have a handful. of 
_ young' parſley,” and ſome chieves, or 
young onions, ſhred very ſmall; then 
mix all the materials very well into 
the batter; put all into the bag, and 
ſew it up: it will take about an hour” $ 
Veilig. e OS 


7 RN 2 , MN 1 5 Ss # 
f : 0 
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SITY - Pull of Lant' Blood. 


1 i as mah Blood as Ach half A 
mutchkin of cream will fill an aſſet; 


mix the blood 8 cream rogerher, 
m 


', 
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and run it through a ſearce; ſeaſon 
it with ſalt and * a ſprig of. mint 
and chieves, or young onions, minced 
{mall ; mince the fat of the near or 
kidney ſmall; mix all together, and 
fire it in the oven, or in a frying-pan.. 
Lamb's blood is the ſweeteſt of all 
blood. E a | 


7 
1 


To mak; Pudd] mgs either of Shiep e, or 


FEI Cos Blood. 


Hreak all the clots of Ha blood : very 


well; run it through a ſearce; mix 


{ome new milk with it, according to 
the quantity of blood; ſeaſon it pro- 
perly with ſalt and pepper; ; "hired : 
ſome - onions and 4 little mint; cut 


the ſuet, but in very ſmall Picen 


don't be ſparing of the ſuet; mix 
in a little — : fill the Gf in in- 
to the ſkins; cut them . of one 
ſize, and tie the two ends together 5 


be ſure that the water is boiling g, ei- 


ther to haggies or puddings. Juſt 


when you are going to put them in, 
pour in a little cold water to put it 


off che boil, « elle they will be ready 


D 3 ; | to» 
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to burſt. When they are in a while, 


prick them with a pin to let out e 
Wind. 


42 make Li ver P dung. 


Boil the liver very well, and grate | 
it down; take an equal quantity ef 
grated bread and liver; cut ſome o- 
nions, and plenty of. ſuet; ſeaſon 
properly with ſalt and ſpices, and 
fill them in the white end. of ne ” 


085 . 
n make Ape Page. 20185 


cut the atiples pretty mall; have 
ome | bread grated, elean'd currants 


and ſugar; mix them all together; 


ſeaſon them with cinnamon and nut- 
meg; moiſten them with a little 
white wine; cut the ſuet, and mix all 
together; put them in the ſkins, and 
cut. them all of an equal length, not 
-t0Q nei and tie them at bock Fs... 
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and fill them into the 
ſure not to cut the ſuet too fmall for 
any puddings in the ſkin, for it boils 
| away, a 


ED 20 &- 
* 5 NES. 
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To make Almond Puddings in Shins. 
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To ma 6-14 ice £udamgr 
„ re. F 


Waſh: the” rice very clean through 
two or three waters; put it on in a 
pan with a little milk to burſt; keep 
it ſtirring while ir is on the fire, for 
fear of burning; when it has faced 


up all the WAL) take it off, and let 
it cool; mix it with ſome currants; 
ſeaſon it properly with nutmeg, ein- 
namon, and ſugar.” You may put in 
ſome grate of lemon, if you have it; 


mix the ſuet with the reft of the meat, 
Eins; be 


> "makes che eee eat 


Beat half a nnd of ſweet al- 
monds with 5 half a pound 
of ſugar-biſcuit, and a pound of 
beef-ſaet; mix all together, and ſea- 
ſon it with cinnamon, nutmeg, and 

D 4 ſugar, | 
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ſugar, and ſome grate of lemon, if you: 
Have it 3 chen fill up the ſkins. 


«Db rea Aa Calf*s S. Or Lamb's Liver, 


Lard i it. and faſten, | it on the ſpit; 3 
: baſte. it with butter. The beſt ſauce 
for a roaſted liver is beat butter with 
ketchup, and a little vineg AT | mixed. 


: "© +8. : 2441 » ; 3 
en 1431 N - Ai 2 100 — 71 
4 
5 . r 
nnen 
Thr 600 6 | Livers, Raths 
8 25 6 ST. 1 Ft 11211 


1 it oF chin Alices; brown. ſome 
5 and fry che liver in it; take 


EY . 


the liver out from the butter, and 
duſt a little flour, Ces the butter, 
and pour. in ſome, boiling water; have 
_ ſome parſley and young onions ſma 

| ſhred; let them boil a little in he 
ſauce; ſeaſon it with ketchup, a little 
vinegar, and falt ; put in the liver, 
and let it get two or three boils; gar- 
niſſi it with fried parſley. You may do 
cow's nears or kidneys in the _ 
manner... 8 5 8 TOI” 192 at 10 


AL * „ 2 | : : wy : 2 | 
c. n. Pr Gy, 


7 


* nale i Cute m Calves Feet, 15 E 


344. 


| Take nine or a dozen gang of 


calves feet; ſcald them very. well; 5 


ſlit them up, and lay them amongſt 


tukewarm water for ſeveral hours; 


put them on in a large pot. When 
he are ſo well boiled that the bones- 
will come out, take all the bones 


from them; put all the meat Back 


into the pot, and let it boil until the: 
whole ſubſtance is out of it; ſtrain 
it through a hair- ſearce into an 


earthen veſſel that will hold i it; while | 


it is warm, ſcum all the fat you can 


off it; let it-ſtand all night; and if 
there is au fat remaining on it, take 5 


it clean off; when you take it out of 
the veſſel, cut all the ſediment from 
the dottam of it; then put the ſtock. 


into a clean braſs pan; "Tot it on 4 


fire neither too ſtrong nor too flow ; it 


muſt boil until it is very thick, and 
appears almoſt black in the pan; then 


turn it out as thin as you can on 


ſtone plates; when it is cool, take It - 


from the plates, and lay it at a di- 


D 5 | | ſtance | 
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ſtance from the fire to dry gradually ; . 


when it is quite dry, and looks clear 
and hard like horn, you may lay it 


dy; and when ,you intend to. uſe it 


5 in jelly, to one ounce of it put a 


mutchkin and a gill of cold water, 
and put it on the fire; when it is diſ- 
ſolved, it is ready to make jelly of. 
Jou order it in the ſame way as if 
vou were making jelly of freſh calves 
feet. This is a moſt uſeful thing in 
a family, if it is wanted for the table 

or a ſick perſon in a hurry; for it 
18 as good, and looks as pretty. Vou 


may put in a little heartſhorn en 
k with it. 


To make Portable. So 


Take a very large houg h of beef, 
a a large knuckle of 3 and a good | 
old cock; take off all the ſkin and 
far from chem; cut them clean from 
the bones; put them on with five or 
ſix pints of water; let it boil on a 
"hg fire till it become a very ſtrong 
jelly, which you will know by ta- 
king out a little of it to cool; when 


A 


. . very 
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very ſtrong, run it through a 


ſearce, and let it ſettle. If chere is 


any fat on the top, be ſure to ſcum 


it off; then put it into ſtone +tea- 
cups; take care that you let none 


of the ſediment into the cups; ſet 
them into a pan of cold water; put 
them on a ſlow fire, and let the 
water boil gently; until the jelly is 
as thick as glue; take care the wa- 


ter does not boil into the jelly; when 


you ſee it come to the thickneſs. of 
jelly, take out the cups, and let 
them cool; then turn out the glue 
on a piece of clean flannel; keep it 


turning every ſix or ſeven hours on 


a dry place of the flannel, till they 
put every one of them 


are quite dry 
into White ele and hang them up 


in a dry place; e you intend to 
uſe it, pour as much boiling water 
on the glue as will fill the diſh you 
want; keep it ſtirring all the 9 3 5 


until it diſſolves. You may make it 
of what degree of ſtrength you pleaſe, 
by. Putting in leſs or more of the 


glue. ' You. may ſeafon it properly 


with mixed ſpices and ſalt; let it 
8 * ä ſettle 
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l wake a little before you, pour it into 
the diſh; the ſpices will fall to the 
bottom. If you have this, you can 
never be at a loſs for a baude, N 880 
e . 112 


FN 


77 rages Pallets and Kennels. : 3 5 


Boil the pallers until che Gain come 
off them that they are very tender; 
parboil the kernels until you can get 
the fleſhy pieces to come off chem; 
fry e a light brown; make the 
ſtock of the fleſh that comes off the 
kernels; put in a blade of mace, a- 
bout half a dozen of cloves, and ſome 
whole pepper, and a piece or lemon- 
peel; when the ſtock is ſtrong enough, 
ſtrain it off; thicken it with a little 
butter wrought i in flour, and a little 
white wine in it; cut the pallets in 
ſquares,: and put them and the ker- 
nels into the ſauce, and let chem ſtew 
until they are enough; when you are 
about to diſh them, put in them a few 
cut pickles, and garniſſi the diſh with 
| ſeed lemon; alt Sou dane af 


Hare : 
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Au nee 1 are e in car 
ſachs) manner as beef minced-col- 
lops'z 3 . a little claret in 
ſauce. 30 20010 eee 0 x „oc 
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Work 6 I of Wark a 
currants with a good deal of freſh 
butter, and ſeaſon it with ſugar, 
falt, and nutmeg; work them up 
with a beat egg; then put it 1 the 
hare, and ſew up the belly; draw 
up the thighs to ihe. body, i Wel it 
as ſhort as poſlible ; ſkewer the head 
even, or as eir were looking over its 
ſouiders; ; ſpit it, and lay it to a 
clear fire, having firſt baſted it with © 
butter; beat the ig of an egg; and 
mix it with cream. - When the butter 
is well dropp'd from it, pour it clean 
out of the pan; then keep it cloſe 
baſting with che cream, till it is al. 
moſt taken up. When the hare is 
ready, have ſome more cream warm; 
6 | then 
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then take all chat! is dro Ny 'd from the 

hare, and mix it with the cream; 
| diſh the hare, pour on the cream- 
fauce over it. Or take the -follow- 
ing ſauce: Take nalf claret and half 
Fater; cut ſome very thin lices of 
bread, and a little piece of freſh: but- 
ter; jet it all boil till it is pretty 
ſmooth ; ſweeten it properly, and put 
in a ſcrape ar men 


— 


a 5 1 75 ſnother Rabbits 


Trofs them as. yo So a roaſted 
5 hare; put them into as much boiling 
water as will cover them; peel a good 
many onions, and boil them in wa- 
ter whole; take ſome of the liquor 
the rabbits are boiled in, and. put in 
a good piece of butter kned in flour; 
then put in the ' onions. amongſt it, 
keeping them breaking until the ſauce 
be pretty thick; diſh the rabbits, and 
pour the ſauce over them all, except 
the heads. The ſame ſauce ſerves for 
a boil d gooſe and beif x ducks, 
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2 0 make a ches. 


"ad down. a ior fowl, nick: + 
all the kin and fat off i it, except the 
rump; minee all the meat very ſmall _ 
with a knife; break the bones of it, 
and put them on with ſome water, 
lemon-peel, and a blade of mace; let ä 
them boi until all the ſubſtance © 
is out of them; ſtrain it off, and _ 
thicken it with à little butter kned in 
flour; chop ſome yolks of hard eggs; 
put che minced fowl and eggs inte 
the ſauce; let it get two or three 
boils; juſt before diſhing, put in the 
ſqueeze of a. lemon, a ſcxape of nut- 
meg, and a proper quantity of falt x 
broil the back of the fowl, and lay 
it on the top of the caparata. A cold 
roaſted turkey my e in _ fands ] 
wann.. . 5 | < k 
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A young middling turkey will take 
three quarters, of àn hour; if it is 
large, you uſt give allowance ac 

cordingly ; 3 
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en ; a hen will take half an 
hour, and a chicken a quarter of an 
hour. They are the better of being 
blanched a while in milk and water, 
3 are much better bf having their 
breaſts rubb'd wich 4 piece of 3 : 
boil them in a clean cloth. Alb boil'd 
meat, whether poultry or butcher- 
meat, ſhould have plemy of water, 
and be boil'd on a quick fire for 
there is a great difference betwixt 
boiling and ſtewing any thing. The 
proper ſauces for all boiled pouſtry 
18 a e e are f Cream 
fauee. 0 
n 1 OE * Alen 


4 4 Per 8 Saet. e {th 


Pick NY waſh the ty” fr vey bellt 
ood it into boiling water, aud boil ir 
tender; drain the water from it; chop 
it very ſmall, and 1 mix beat burrey a- 

n ns 


— 4 

* "OY * * 

5 * * ) \ 
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4.5 » Oyfer Sauce. 


- Clean the yRerb well, Poe} ſeald 
them; "then boil them up in beat 
IS, uit Re 3 butter, 


butter, and 2 lads of their own li- 
quer. aan AN iel * \; hs IG * + Th 9 
eue ng "Sir Sauce,” 


ut we bite ende of the le in c 
plete? of about an inch long boil It 
30 water tif it is tender; chicken Aa 

hide ſtock with blitrer"knod in our 
put in the fellery and a Bikes * mice, 
whe let it Böil A little. 5 


e 0 071 it £15 12 


(= D 19 A „ i Sauce. 11 5 2 I 992001 


2 1 


422 : 
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Take ſome ſweet cream; let it come 
a- boil, ſtirring it dloſe co keep i from 
bratting; caſt the yolks of three or 
four eggs, and mi a hitthe cold crẽeam 
alongft wich them; then mix tlie 
balk cream gradually: amongſt the 
eggs; turn ix backwards and forwards 
to make it ſmooth; put it on the fire 
to warm, but don't let it boil; ſtir it 
all the time: ſweeten ät a little with 
ſugar, and give it a ſcrape of nutmeg. | 
Some chooſe it n in den 
caſe; put in a little falt. 


* * 0 
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To boil Beef or 22 in 77 juice... 


To every pound. of beef allow a 
quarter of an hour; two hours will 
boil a large giggot of mutton. Vou 
muſt take care, when taking it out of 
the pot, not to run a fork into it, elſe 
the whole juice will run from it. Lou 
may put carrots and turnip, or colli- 
flower, about it, and pour a little beat 
butter over the mutton. In place of 
roots, you may give it a caper nd! * 
you: chooſe 1 it. 


d 
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DT rag ang fee of Fenn, 


And it, and Gaim it REF . 
pics and falt; let it lie four or five 
Hours in ſome claret and lemon- juice, 
Turning! it every hour; then ſpit and 

roaſt it at a gentle fire ; baſte it with 
the wine that it lay in; take that 
Which drops from it, and add ſome 
gravy to it; thicken it with butter 
kned in flour, and a little ketchup ; 
| boil it up, and pour it on the yeni- 


_ i 


\ 


 ToftewVenifon. 
Cut it in thin ſlices, and put it in- 
ro a ſtew-pan with ſome claret, ſu- 
gar, a little vinegar, and fried crumbs. 
of bread; ſeaſon it properly with ſalt 
and ſpices ; 1 let i it ſtew. until. it 18 * 
ns 6 e e Bit kr 


N 


ven in in the Blood. 


Bone A Wonder or a bread af: ve- 
2 let it lie in its own blood for 
a night; take it up, and ſeaſon it 
with falt and ſpices: take ſome win- 
ter ſavory, fweet marjoram, and 
thyme; ſhred them very ſmall with 
ſome beef-ſuet chopp'd mall; put it 
in a pan with the” erbs, and ir; it 
on the fire until it is thick; then 
ſpread it all over the veniſon with 
| Cm of the blood; roll it up in a 

collar, and bind it. You may, if 
you chooſe, roaſt it on the ſpit, or 
ſtove it in gravy with ſome claret 


and ſhallots, | Serve! it up hot. 5 Send 


Bo Cookrry and PA STRY- | $7.18 


up to the * with all roaſted veéni- 
ſon a ſaucer of currant. jelly. | 


1445 


25 0 22 eniſon that bas been Fogjt: 2. 


. Take f ſome gra vy, Ares, a busch 
of ſweet herbs, and a little ketehup; . 
brown ſome- butter ; ; thicken it with 
flour, and put it into the ſauce. With 
falt and ſpices ; let all boil until it is 
ſmooth ; cut the veniſon in thin ſli- 
ces, put it into the ſauce, and give it 
one boil; take. c out the herbs, give 

paeeze-of-alem: 1 (nk: Ms __ 

* kes Das qu a 245 
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dis To breil ren. . 
TTY 1 
* 5 l into Gee, of —⁴ 
Half an inch thick; ſeaſon- them with 
ſalt and ſpices, arid crumbs of: bread; 
broil them on a; clear bre, hag. give 
[them een, old wir id. 


s 7 + 
f #© $2.44) 


7. bail a nel 1 2 


Galt it ** . + put it kw 
boiling water; 3 if it is large, it will 
take 


70 * 


* 
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take two hours and a half to boil. * 
may ſend it up with. colliflower,, or 
any kind of Lee you hog, | 
with maltech butter. N. 


Veniſon makes the fineſt of minced 
collops. You order them in the ſame 
Way as you do the: | DE or hare l 
e 7 T2 I 1 LJ "FEEL hin 
50 2. roof and Au a ih. 
itt pet = 
$lit-ir up tbe back of the ck 8 
take out the crop; make the ſtuffing 


of crumbs of. Sh anad-eurrants, a 


Vetle-fagar, and a ſcrape of nutmeg ; 
work it up with a piece of freſh but- 


ter and a beat egg; fill up the breaſt! 
with it, and ** it with che head . 
looking over the wing; it muſt be 
well floured and baſted with but- 
ter, and roaſted with a clear quick 
fire; put a gravy- ſauce under it; 
make a ſauce of ſome thin fliced 
bread, ſome water, a 
ne, a blade of mace, „ : 
and a piece of freſh butter; let all 
boil until it is very ſmooth, and 

2 3 
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: ou of freſh butter; fill up the bel- 
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don t let it be too gr Send ie ur | 
in e n e : 


The by 3 fo a 22 . nm 


+ Taks is - gravy. or an egg ſauce. 
When you roaſt ſmall chickens, they 


look the better to be ſtuffed withcrumbs: 


of bread, ſmall ſhred parſley, and a 


little ſalt wrought up with a 


es with it. Young chickens require 


A lietle- beat burter ene over . 


I 
+44 


"To raft a Gus or Duck. 


i 4 1 4 


4 —_ 


| A haſt or. Sinks is the bettet: of 


being rubb'd with pepper and ſalt; 


within; ſore chooſe a ſprig of ſage 


in them. A gooſe is the better of 


being rubb'd ah ſalt on its outfide 


two or three days before it is roaſted. „ 
You ſalt the ho on the ſpit. Diſh 


up the gooſe: with gravy- ſauce, and 


garniſh it with raw onions; ſend up 


a plateful of apple - ſauce along with 


it, When you draw the ducks off the 


ſpit 5 A Pla of red wine through 


them, 


— rr 


_ a EY TY a 4 « 
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them, and mix them well with the 
gravy. Green geeſe and young duck- 
lings the newer they are killed the bet- - 
ter before you put them to the fire; 
diſh chem with gravy-ſauce ; ſerve up 
ſome; gooſeberry-ſauce made thus: 
Put ſome green gooſeberries on with 
ſome water, a piece of freſh butter, 
and ſugar. Some ant this nen de 
ee — ono 070 92477; 


Ts 1 a Wall Duck. 15 | ELITE 
Half panel it, ay core it on ths 
breaſt; pur pepper and ſalt, and the 
juice of a lemon, on every ſcore; 
lay the breaſt undermoſt in a ſtew- 
pan with'a little gravy; let it ſtew a 
little; then diſh it, and put a glaſs of 
claret in the gravy, and two or three 
ſhallots on ſmall; 21 80 it over the 4 
auen 50 | | 


Tor rages 4 ei. 1 772 buch. e 


1 


— - 
Or, — 


Drum ten and wh ah} 
zards and the necks, and put $6644 
on to boil. for a ſtock for the ſauce; „ 


1 Cook xe and PRST RX. 
Hinge! the ducks, and ſeaſon them 
within with ſalt and ſpices; duſt 

them with flour, and brown them on 
all ſides in a frying- pan; their take 
them out, and firow ſome ſalt and 

| ſpices on them; ſtrain off che ſtock, 

and tkicken it with brown'd Butter 

and flour; put in ſome red wine, 
ketehup, and walnat-pickle; or the 

| 1queeze of a lemon; * 

into the ſauce with ſome whole o 

nions; cloſeſ up the pan, and let them 

ſtew until they are tender; ſcum all 
the fat off the ſauce, and pour it on 
the ren hs he whole onions) with 
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25 wol a Tome Duck 700 2 a ; Wild 


Ai en 44 e 1 . 


33 . ter it * = heal — A Dick 
that the . blood may go through the 
body of it; dreſs it in the ſame way 
you do the wild ducks,: and you will 
not know the difference... 
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7 N pot Pigs: the French af. wr 


ou in what number of geeſe you | 
chooſe to pot; feed them on corn and 
water; clean out their place every 
day, and give them clean ſtraw to 
lie on; they muſt be fed very fat, or 
they are not worth doing. Cut off 
the legs and wings, with as much of 
the breaſt to them as you can; rub 
the legs and wings very well with 


ſaltpetre, and. lay them thirty- ſix 


hours in it, but no longer; take all 
the ſeam, and ſtrip all the fat off 
the guts; put the fat into a pot * | 


| boil, and when it is all melted, 


in the legs and wings, and let _ | 
boil in the greaſe until they are - 
nough; then, take them up, and put 
them into a, ſtone jar, and pour in 
all the fat on them: when they are 


cold, have ſome mutton- ſuet rhind- 
ed, and fill up the jar, and tie up 
the pot with leather; they keep 1 


long time. If you eat them c 
waſh off the fat with a little warm 


water; but they eat much better 
15 * -. when 
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when hot; . they are. warmed thus: : 
Put a leg and a wing in a pan, with 
as much of the fat as will cover them, 
and let them boil in it until they are 
warm at the heart. Let none of the 
ae go ene table. 11 "M 
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4 4 general Rule for rooting Wi 1 Fo. 


Jo all wild fowl the ſpit ould be 
very hot before you put them on it; 
Tkewer them with their legs a-croſs; 
cut off only the feet; and for the 

Deu en 4 wild fowl, ſach as black 

cock and muir-fowl, you keep all their 
feet on them, cloſe baſting with but- 
ter; diſh them on toaſted bread, and 
pour plenty of beat freſh butter over 
them. When you roaft wwood=cock or 
fnipe, don't cut the heads off them, 
nor gut them; ſkewer them with their 
oven bill; baſte them well with but- 
ter; put toaſted bread below them, to 
8 keep what drops from the gut; diſh 
them on the toaſt, and Pour beat- 32 
ter over them. Me E: 
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7 pot. any bind of Wd Fl, 


* hes 1 BE? truſs. gle "IS 
ſeaſon them with falt and mixed. Tp. 


ces, and pack them in the potting- 


eee good deal of freſh butter; 


cloſe up ths pot, and bake them in 


the oven; when enough, pour off 


the butter and gravy. from them; 
ſcum all the butter off the gravy, 
and add more to it. You may put 
them in ſmall pots, and cover them 
with the 2 butter. You may 
pot partridges or muir-fowl in the 
ſame way as you de hare and beef; 


but remember the partridges, muir- 


fowl, and hare, muſt be either ba» 

ked or roaſted before you thread 

them, and order them as you do the 
beef. Veniſon is eee 


17h; pot Feel 


Draw * trail them; ſcaſon . 5 
well within with mixed ſpices and 
lalt; 15 put a piece of butter within 

ä even 


— 


838 CooR RRR and Pasrxr. | 


every « one of them ; put them i in the 
potting=can with their breaſts under- 
moſt, and ſome butter about -them, 
and throw ſome of the mixed ſpices 


and falt over them; put in a little 


water with them, and cloſe them up. 
You may do them either in the oven, 
or in a pot on the fire; but they are. 


much the beſt" in an oven. N 


To foul Pigeons 5 


— 


Stuff them with fore? d meat; have 
ſome good broth ready, and when it 
boils, put in the pigeons; take the 
hearts of ſome cabbage-lertuce, and 
. quarter them; put them in with the 
pigeons, and two or three green o- 
nions; ſeaſon them with mixed ſpices 
and ſalt, and thicken it with butter 
kned in flour; cloſe them up in the 
goblet, and let them ſtew till they are 
ready; then lay the pigeons in the 
middle of the diſh with” the lettuce 
over them, and pour ſome of their 


own broth 1 into * diſh. 


To 


2 W Wen 
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ruft 1 pigeons as. Fn belling.. 


and ſeaſon them within with ſpices 
and ſalt; brown ſome butter in a 


frying- pan ; ; duft the pigeons with 
flour; put them in the - frying-pan, 


and W them of a fine brown; 


turn them often in the pan until 


they are alike brown'd ; take them 
out, and lay them on a diſh., You 
may make a very rich ſtock of the 


gizzards, pinions, livers, and hearts; 


waſh them very clean, and put them 
on with ſome water, an onion, a 
faggot of parſley, and winter ſavory; 


let all boil until the ſtrength is out 
of them; ſtrain it off, and turn it 


into a clean pan, keeping back the 
grounds; thicken it with brown'd 
butter and flour, and put in ſome 


red wine; ſeaſon it with ſalt and 
ſpices, a little ketchup, and truffles 
and morels, if you chooſe; Put the 
pigeons in a ſtew-pan, and let them 


ſtew on a ſlow fire; diſh them neatly 
with their ſhoulders | outmoſt, put- 


E 3 | ting 
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ting one in the. milde cut * 
pickles, and mix them in the ſauce, 
aud pour it on them. If it is the ſea- 
4on for aſparagus, ir-looks very pretty 
to put a few between , e 
wich os! rs: ptr Haas . 


2 2 Pig igcons „ whole, 


"Beater them within with; pi pices 
* ſalt; tie the ſkin about the neck . 
very cloſe with a thread; put a piece 
butter within them, and about half. 
a. ſpoonful of water; tie their feet 
and vent cloſe up, ſo that the liquor 
will not get out; let the gridiron be 
quite hot, and on a: very clear fire; 
turn them often, to keep them from 
burning, until you find them tho- 
roughly done; bt ſure never to baſte 
any thing with butter upon the grid- 
iron, becauſe it both ſmokes and 


burns it; don't cut che threads from 


the neck and feet till they are diſhed; 

Hy them neatly in che diſh, and 

Pour beat butter over them; chey are 
very juicy done in this way. When 


you. broil the dah open, ſplit them 
down 


Aae trom the fre. 


* 


© Diſquiſed * 85 | 7 


PIE IE them with ſpices and falt; * 


make puff d paſte; roll it out pretty 
thick; cut it in as many pieces as 
you have pigeons; roll the paſte a- 
bout every pigeon; tie each of them 


in a cloth bx itſelf, and put them 


into a pot of boiling water; they 
will take more than an hour's boil- 


ing; take them. out of the ben, and f 


dun tl em. 1 ; 


bt Pi igeon Dangling. 251. 1 


ee 


Seat Wt Pigeons as. nn as fir 


potting; make puff'd paſte, and roll 
it out round, and about an inch 


thick; lay a clean cloth in a bowl, 


and the paſte above it; put in the 
pigeons. 1 their breaſts to the bot- 


tom of the bowl; put a piece of 


butter. within every pigeon; fold the- 


„ 24 pPaſte- 


ch. H. I 25.35 e 1 91 


down che back; make the breaſt as 
flat as vou can, and turn in the legs; 
be ſure to ſet the in at a good 
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| paſte round the pi geons, a tie the 
cloth tight about them; they will 
ker leaft two hours to boil. For 
all boil'd puddings and dumplings, 
be ſure the pot is boiling before you 
put them in, and turn them frequent- 
ly in the por while boiling. For a 
I change, you may dreſs pigeons in the 
fame way as you do fried chicken. 
When you cut them, blanch them a 
little | in warm water. 


4 


5 0 Heu, old routed: Wi id F. owl or Eure. 


Cut down the wad fowl or hare 
in joints ; brown. ſome crumbs of 
bread in butter; put them into ſome 
boiling ſtock with ſome red wine; 
ſeaſon it with ſalt and ſpices ; then 
put in che cold fowl or hare; let it 
get two or three boils, ſo as to warm 
it thoroughly. If it is partridges, give 
it white wine in place of red. If you 
Have no ſtock made of beef by you, 
break the bones of the meat you are 
cutting down, and put it on with 
ſome water, and an onion or two, 
and draw all the ſtrength out 5 - 
5 18 


Ch. III. * £58, = 
| This makes a good ſtock for any haſh 

of meat of any kind. You may put 
in cut pickles into any baſh ons * 
bout to diſh chem. . 


27 0: rages Rabbis FS 


\Car 1 down in joints, 1 di- 
vide the back in little pieces; waſh 
them very clean, and dry them with 
a cloth; duſt chem. Bid flour, and 
brown them; thicken ſome ſtock with 
a little brown'd butter and flour; ſea- 
ſon it with ſalt and ſpices, a little wine 
if you chooſe, the ſqueeze of a lemon, 
and a little ketchup, Serve them up 
hot. | 


27 0 fr 4 Neat's 7 bngue. ic whale, 


; Walk it very e with falt 4 
water; put it in a very cloſe goblet 
with as much water as will cover it; 
let it ſtew for two hours; then take 
it up, and ſkin it. You 1 may add to 
the broth that it boil'd in, a mutch- 
kin of ſtrong ſtock, and a little white 
wg thicken it With a PIGE of frefh 
g E 5 butter 
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butter kned in flour; put in a faggot 
of ſweet herbs, and. ſeaſon - it with 
falt and mixed ſpices. When the 
fauce boils, put in "the tongue, and. 
cloſe up the pan. H it is a large 
tongue, it will take two hours to- 
ſtew; cut ſome ſellery in pieces of a- 
1 bout an inch long; parboil it, and 
put in the ſauce, and let it boil till it 
18 tender. Some chooſe carrot and tur- 
nip in it, in. place of ſellery. When 
you diſh it, ſirew- in ſome cut pickles; 
put the tongue in the middle of the 
diſh, pour the ſauce over it, and take 
out the Heer herbs. 5 


3 
* * 


E poſh a cold Neat 5 Tongue, | 


Slee it very dam take as much 
Mock as will cover it, and put ſome 
crumbs of bread brown'd in butter 
anto the ſtock. - When it boils, ſeaſon 
it with ſalt and fpices, a little ket- 
-chup, and a little of either red or 
White wine. If you chooſe it, put in 
a few cut pickles when you are about 
to diſh it. Diſh it on ſippets of toaſt- 
ad bread cut in intent m_—_ 


Gh. III. a 1 L. E- 4 { * | 


little 9 them pl pear at the 
9 0 9 * ee meat 


get more bing than warm it tho 


we vil „ 
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4 Sauce for. a YRS or Tor eee. 


Slice ſome bread very chin; put it: 
on with a little water, a piece of freſh - 
butter, ſome red wine, a* ſcrape of 


nutmeg, and a pr 970 quantity of ſu- 
gar; let it boil unti 


it is very ſmooth; 
put it in a fauce-diſh; and lend it to J 
of table. Some: chooſe currant-jelly 

n place of wine; others chooſe no- 
ching but beat· butter and vinegar in 
their ſauce, or Capers, if you have- 
them. 


yy 4 i poteh Eggs with gorrel. | 
Tie up ſome forrel - in ſmall 18 


gots; boil it; cut the ſtrin , and 


lay the faggots round the diſh neat- 
ly; fpread them a little, leaving 2 


pace between every faggot; cut ſome + 


toaſted bread long ways, and put a 


Piece between every bunch of the 
. 8 
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Brit; potch ſome eggs very Healy" ; 
take them carefully out, and drain the 
water from them; lay them above the 
ſorrel and the bread, allowing a little 
of the bread and green tops to be ſeen; 
beat ſome freſh. _ and e, it 
over them. L 


— 
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An Aumuleite. — 


Take ten eggs, or a dozen if ſmall; 
break and caſt them, but not too 
much; put in a little ſweet cream, and 
fralon | it with ſalt and a fcrape of nut- 
meg ; ſhred ſome parſley and onions _ 
very ſmall, and mix them with the 
eggs; take a good piece of butter, let 
it boil a little in a frying- pan; pour 
in the eggs amongſt 1 it, and fire it, but 
not too haſtily. When it begins to 
faſten, raiſe it frequently with a knife 
from the bottom of the pan in diffe- 
rent parts, to let the butter in below it. 
It muſt be fried on both ſides. If the 

ribbs are clear, hold it before the fire; 
it mult 'r not bet too hard done, 
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58 Fey Onions, commonly « called the 
Onion-diſh. | 


Boil ſome. eggs died cut ſome 0 
nions in ſlices acroſs, and fry them 
with brown'd butter; take them care- 
fully out of the butter, and drain it 
from them; cut the eggs in round 
ſlices; beat ſome freſh butter; mix 
in ſome muſtard and vinegar; then 
put in the eggs and onions, and toſs 


it "PO the fire, and diſh it, 
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4 Beef: geo Pie. 
Take a tender fat piece of beef; cut 


4 R 


it in thin ſlices, and beat it well with a... 


rolling- pin; ſeaſon them with ſalt and 
ſpices; divide the fat pieces from the 
lean, and lay a fat and a lean piece to- 
gether ſo far as they will go; then roll 
them up as you do beef ollops, and 
pack them neatly in the diſh, but dont | 
preſs them hard; cover it with puff*'d 
paſte, firſt Pony in a little — be 
ſure 
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fare to 1 a cover of the paſte, on the lip” 
of the diſh. Before you lay on. the Whole 
cover, dip your fingers in water, and 
draw them alongſt the edge of the plate, 
before putting on the firſt rom of the 
paſte; then wet this paſte in the ſame 
manner before you lay on the cover, 
otherwiſe: it would not join together. : 


"©. og; Wo 


+ uh 0: 3 a Matton-fleak Pie. 


=. Cit the back ribs of 1 mutton in ſingle 
Wl ribs; ſeaſon them as in the above re- 
ceipt; lay them in the diſh with a little 
gravy or water, as you chooſe. Lou 
may put in ſome potatoes and chopt 
ſhallot. You may put thallot into the 
beef pie; cover it in the ſame "way as. 
above: with py d paſte. 


To make a Veniſon Pep. 


Bone the piece of veniſon, ay . 
ſon it with black pepper and ſalt; ler it 
he all night in the ſeaſoning; break the 
bones; put them on, and draw a good 
gravy from them. You may boil ſome 
whole pepper in it; cover the paſty - pan 


. 1 d ale; be are to Fol * 
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4 Xe paſte very thick; uri in the meat in 
the pan, and put ſome of, the gravy in- 
ky Fog if the venifon is lean, take a 
flap of fat mutton; let it lie, all niche 5 
in he red wine and vinegar; layiton 
the top of the veniſon; then cloſe it us, 
and ſendꝭ it to the oven: it takes a long 
time of baking When vou draw it 
out of the oven, Fe it. I you think 
It has not enough of gravy, about ifs. | 
pour in more at the top. 3 


. 
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A mock Venifon Paſtys E 


Bone à fore - leg of mutton; take a 

mutchkinof its own blood, and as much 
claret; lay rhe mutton ts Loa in it for 
twenty- four hours, and ſeaſon it in the 
ſame way as the veniſon paſty; lay it 
into the pan, and fill it with as much 
of the blood and claret it was ſoak d in 
as it will hold: it will not take ſo wo 
time of baking as the venifon one. 


7¹ nale aVeal Ebrentine, . | 72 > 


cut the veal in pieces; if it is a rib. 
piece, divide the ribs, and beat them 
wich the chopping-kit; . ſeaſon. chem 


— 
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with ſalt and ſpices; put a little piece 
of butter in the bottom of the diſh, and 
lay in a row of the ſteaks; then ſtrow i in 
ſome currants and raiſins above the 
Reaks; lay on another row of meat and 
Fruit, until the diſh is full, and put in a 
little water. If che veal is not very fat, 


lay on ſome more butter on the top of 


it, and cover it with puff d paſte. You 
«may do a lamb- pie the fame way. 


Some people do not love ſweet ſeaſon- 


ing in meat - pies; in that caſe, you may 


put in oyſters, the yolks of hard eggs, 
and artichoke bottoms. Theſe three 
articles may go into all pies that have 
not ſweet ſeaſoning in them; but they 
are e very good without chem. 


To make a Pigeon Pie. 


Truſs the pigeons as for boiling; ſea- 
ſon them within with ſpices and ſalt; 
Pu a piece of butter into every pigeon; 


put ſome butter in the bottom of the 
diſh, and pack them in neatly. You 


may fill up the vacancies between them 
with the gizzards, hvers, and pinions ; 
ſtrow a little more of the ſeaſoning over 


| them, In all meat- pies, remember to 


put 


; © 
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put a little water or gravy in chem; j 
cover it with puff d Feines 25 ot 


1 make a Chicken Pie te. 5 PEE 


Truſs and ſeaſon che chickewk: as you 
do pigeons: put a piece of butter in 
them, and a piece in the bottom of the 


diſh; pack the chickens neatly in it, 


and firow .currants and raiſins over 
them, and lay pieces of butter above 
them (freſh butter is the beſt) ; cover it 
with puff'd paſte. When it comes out 
of the oven, have a caudle ready, made 
thus: Beat the yolks of two eggs, and 
mix.with them a gill of white wine, the 
ſame quantity of cream, ſome ſugar, 
and a ſcrape of nutmeg; make it very 
ſmooth; pour it in at the top of the pie, 
and ſhake i 1t well. If the chickens are 


very large, you may cut them in quar- 


ters. If you don't like them with ſweet 


ſeaſoning, you may put in the oy of 
hard ed i fange bottom - 


* 


'To make Je fuperfine minced Pier. 


Take the largeſt neat? 8 tongue you 
| . can 
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ean get; let i it lie forty-eiglit Kiours in 
falt; then boil it; blanch and ſkin it; 
take the fineſt part of the tongue, and 
mince it, and four pounds of the beſt 
beef-ſuet you can get, very ſmall; take 
a pound and a half of raifins ſton 'd, and 
eut ſmall, the ſame weight of currants 
clean'd, half a dozen of apples pair'd, a 
pound of citron, and a pound of orange. 
peel cut ſmall; put them into a broad 
veſſel, and mix all theſe materials well 
together beat half an ounce of Jamaica 
pepper, about two drops of cloves, two 
nutmegs or three according to their ſize, 
the grate of two large lemons, and two 
or three tea-fpoonfulk of falt; mix the 
falt, fpices, and lemon-grate, very well 
together; chen ſeaſon the minced meat 
with them; be ſure to mix them until 
_ -the ſeaſoning be all equally through 
them; then ſqueeze the juice oſ the le- 
= maon into a mutchkin of ſtrong wine, 
11 and pour it on the minced meat; mix 
ll all well together; then preſs them hard 
into a can; put a piece of white paper 
cloſe upon the meat, and tie paper on 
the mouth of the can; then lay them 
up for uſe. If you are careful when 
AE 7 VV 
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you take out any of it, to preſs the re- 
mainder hard down, and paper them 


well up, they will keep twelve months. 


When you want to uſe them, cover the 
petty-pans with puff d paſte, and fill 
them up with the minced meat; nick 
the upper cruſt with a knife; cover 
them, and make them Wor. up, and 
fire chen in ths onen. 5 We 


% 


"7% EY a common Ore Pie. | 


Take a tender piece of beef; according 


to the fize you. want the pie; mix in 


ſome ſuet with the beef, an minee both 


very fine; ſeaſon with mixed ſpices and 


a little ſalt; ſtone and cut a —— hand- 


ful of raifins, and clean. well as, many 


currants; cover it with puff d paſte as 


above. It is much the 1 if the 


meat is moiſtened with a glaſs or two of; 
vine, having a little cĩtron and orange 


peel cut {mall put i. in it. 


Tl 0 make. a Cibblet pi. 


Scald and clean the gibblets very well;. 
and chop the wings in two; pull the: - 
neck. out of: the Kin, and chop! it in four 

hieces, 
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pieces, and cut che gizzards in pieces; 
ſeaſon them with ſalt and ſpices; keep 
the blood of the gooſe, and ſtrain it 
through a ſearce; boil a few groats a 
while in ſweet milk; mince ſome ſuet 
imall; mix the groats and, ſuet with 
the blood; ſeaſon them with ſalt and 
I pices, and a little mint ſhred ſmall, if 
you chooſe it; fill it into the {kin of the 
neck, and ſew up the ends of 1 it; turn 
15 round, and lay the pudding in the 
middle of the. dic with the gibblets 
round it; pour in a little gravy with 
them; cover with Puff d fog and fire 
it in the oven. 


To 0 make a Hare or ; Maiew! Pie: 


Cut the hare in pieces; feaſon it with 
Falt and fpices very well. If it is muir- 
fowl, keep them whole, and ſeaſon 
them well within and without; lay a 

good piece of butter in the bottom of 
So diſh, and put a piece in each of the 
muirfowl ; lay them in the diſh with 
 Mlices of butter above them ; put in a 
little gravy or water with them; cover 
them with puff d paſte, and fire it in 


_ as oven. Warm a little gravy and cla- 
ret; 


LW — Ve F.; Y ĩ Ns _ 
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ret; thicken it with the yolk of an egg 
or two, and pour it in at the top when 


the pie comes out of the oven, and 


ſhake it well. Theſe pies ſhould always : 


be cat hot. Whatever pies you fill up, 


always uſe a filler; for the ſauce is apt 


* 


to run en and n the n 


To make a Kernel Pie. 35 


Scald the kernels 3 an boiling: water z 
make forc' d-meat balls of veal, if vou 


have it; it is more correſpondent to 


make them of veal than beef; fry them : 


off in the frying-pan ; beat a little 


white pepper and mace, the grate of a 


lemon, and ſome ſalt, and ſeaſon the 


kernels with them; lay ſome freſh but- 
ter in the bottom of the diſh; put in 
the kernels and balls, and cover them 
with puff d paſte; warm a little white 
_ gravy, with ſome white wine, the 

{queeze of a lemon, and the grate of a 
nutmeg, and chicken! it with the yolks 
of eggs; pour it into che pie when it 
comes out of the oven, and ſhake it; 
put in a little gravy alongſt with the 

kernels. If you have * of arti- 
. „ choke 
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N ebioks botroms, you * 1578 them i inte 
* n ; 


1 0 make a Calf" oer Pie... T 4 


Boil the feet tender; mince them 
* ſome beef - fuet, and ſome apples cut 
ſmall; ſeaſon them with beat cinnamon 
-and nutmeg; clean and pick ſome cur- 
rants well, and mix them all together 
with a little ſugar, and a glaſs or two of 
whitewine; pour on the wine, and cover 
all with a good p uff d paſte. The paſte 
ought to be 838150 ee out. When 
*r | a 18 WN the pie is ready. 


A N arrow Paſy. 


Blanch ſix ounces of ſweet almonds; 1 
cut them very ſmall; pare half a do- 
zen of large apples, 25 cut them very 
{mall; cut alſo a quarter of a pound 
of eitron and orange peel very ſmall; 
take three quarters of a pound of mar- 
row cut in pieces. If you are ſcrimped 
of marrow, make it up with beef · ſuet 
ſhred very ſmall; mix all well together, 
and 24 them with ſugar and beat 
cinnamon, cover it with puff d paſte 

$- 3 9 


W 


. Why - » . * * 9 2 0 
- 
A I 
as Egg T Pie. BS 3 4 


Boil.s 1 1 of eggs. hard: and c cut 
them very ſmall; clean about a pound 


of currants; take a gill of ſweet cxeam, 


a little white wine, and a little roſe wa» 
ter; ſeaſon it with beat cinnamon, ſu- 
gar, and the grate of a lemon. It will 


take three quarters of a pound of freſh | 


butter; mix all together, and cover it 
with 1 paſte as above, and nt 


it in the oven. 


An Ed Pie. 


Skin the alle,” a cut off the heads 


and fins; cut them about two inches 


long; ſeaſon them with ſalt and ſpices; 


put them into the diſh with a little but- 


ter and white wine, and the juice of a 


lemon; put in half a mutchkin of wa- 


ter, and cover it with puff d paſte. 


You may make pike or trout pies in 


the ſame way; only put more butter 
in che diſh with them than with ela. 


* 
S 1 n 
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Preſs he PR wall dunn two md 

of curds, and break them with a ſpoon; 
beat a pound of ſweet almonds with 
| Tomeroſe ororange-flower water;.clean 
half a pound of currants; cut ſome 
boil'd ſpinnage ſmall with a knife; 
ſweeten it properly; oil eight ounces of 
butter, and mix all well together; make 
a fine puff d paſte, and lay a thin co- 
vering of it on the diſh; then put in 
the ſauce, and cover it ity a carved 
paſte or bard over it; put it in a flow 
oven; and when the paſte is 88 
baked, the Horentine 1 1s ready. 


45 2 Pie. 5 


Pair *R) quarter the apples; 220 core 
them; ſeaſon them with ſugar, beat 
cinnamon, and the grate of a lemon. 
If you would have a very rich apple pie, 
put in ſome ſton'd raifins, blanch'd 
almons, citron, and orange- peel cut 
down; cover them with puft'd paſte. 
Don' t be rg of Free 16 to 15 fruit 


2 ” 9A 


er 
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An apple Pie with Patatoer. 


Boil ſome potatoes; pair and cut ſome 


apples; lay a row of apples in the diſh, 


and a row of potatoes above them; then 


put ſome pieces of freſh butter above the 
potatoes; put apples, potatoes, and but- 


ter alternately, until the pie is filled up; 


ſweeten it to your taſte; take rather 


more apples than potatoes; it is much 
better of having a little citron and o- 
range - peel in it; put a little water in all 


apple Pies; over it with * d er 


— 


4 Cheſint Pie. 15 


S cald the: cheſants, and take of the — 
ſkins; blanch ſome almonds; pare and 
quarter ſome apples; put ſome freſh 


butter in the bottom of the diſh; lay in 
a row of cheſnuts, a row of apples, and | 
a row of almonds, with cut citron and 
orange-peel; and ſtrew in ſugar between 
the rows; put ſome more freſh butter 


on the top of it, and cover it with puff d 
paſte ? 17 5 7 
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5 5 4 Gooſeberry Pie. 


Lover the diſh with paſte; pick whe 
| gooſeberries, and lay them in the diſh 
with plenty of ſugar, {you can ſcarcely 
make a gooſeberry pie too ſweet), and 
put in a little water. If you want it rich, 
put in citron and orange- peel; cover it 
with puff d paſte. If you eat any of 
theſe froi ples cold, cut off the cover, 
and ere cream over them. 


25 0 make Pa F Paſte. 


For one no of flour, allow three 
quarters of a pound of butter ; mix in 
about the fourth part of the butter a- 
mongſt the flour; wet it with cold 
water; then work it until it is very 
ſmooth; cut the paſte through with a 
knife. If it is ſmooth in the heart, it 
is enough knead; roll it out long ways, 
and put the butter on it in ſmall pieces; 
then ſhake ſome dry flour on it; fold 
the two ends of it together; then roll 
it out a little again, and put on but- 
ter and flour as above, and continue 


| Jo doing till all the butter 1 is taken -> ; 
te 


( 


ſions will there be in the paſte. Moſt 
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che oftener i it is folded, the more divi- 


people put eggs in their puff d paſte; It 


does very well when it is to be eat hot; 


but when eat yn it e i 1 7 5 
tough 1 e 7 £8 | 


| 4 common Pie Tol. | 
with a und of flour mix half 2 


pound of butter; wet it with cold wa= 


ter, and work it very ſmooth; roll it out 
for wo uſe you intend it. 


To Rr Paſt for # the x coſe 1 prefered 


Tarts. | 


Take a Points of Arg brate in a 
little ſugar, and mix it with fix ounces 
of freſh butter; wet it with cold water; 
work it very ſmooth, and roll it out; 
equal, but not too thiek'} divide the 
paſte; take the one half, and cut tops 
for the tarts, and cut them into figures 
with a pen-knife; line the petty pans 
wich the other half; prick them with 
a pin, to keep them Nea bliſtering in 
the oven; put the: carved tops on cro- 
cants to fire, If you have none, you 

1 TS ' 
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muſt "FARES b them ſeparately on a 
piece of. paper; they muſt be fired in a 


flb weden, elſe they will diſcolour. E- 
very family ſhould have ſome by chem, 


for they keep 4 long time, and make a 
ready diſh,” as you have nothing more 
to do but fill them up with your pre- 
ſerved fruit, and lay the tops on them. 
Lou will get crocants and cutters for the 
tops out of any White- iron ſmiths: they 


are much neater and quicker than cut- 


ting with: a Nagl Yi 97 „ Ab bn Ry 
4 Paſt fir ra 2 Pics. 


For tero pounds of flour, take a 
pound of butter, and boil it in a mutch- 
kin of water,; pour the butter and wa- 
ter into che flour, keeping back the ſe- 
diment; then work it up to a paſte, 


and before it is cold, raiſe it up t to any 


ſhape you pleaſe. If the paſte is not wet 
ee boil a HIRE more Water, mY Par 


_ 
% 


tr L Hy An b 


| "Pans: ” apples; cut them pretty 
ſmall, and put thera in as auch. gold 


* 


Water as i cover chert 
a piece of jetnon- peel, ſhred it ſmall; 


and put it in amongſt them g let them 


boil until they are quite to a maſh; turn 


them often in the pan; ſweeten them, 


and give them. a boil after the. ſugar is 


in; mix in ſome beat cinnamon when 


they come off the fire; and when they 


are cold, put them in your petty; pans, 


and cover them with open paſte, or bar- 


Y 


red over : When the rpg 18 FRO, any 
are N ©3417 290% 


- Coofeberr Ta 16. 


N 


Scald * „ ee but FIR, t let 
them boil; then cover the petty pans 


with paſte: when the berries are cold, 
put mem in the pans with a good deal 
of ſugar below and above them, and 
cover them i in the r as he apple 
ones. 


Te» £4 Y 


80 the 8 . 1 fe ma 
pound of them, take three quarters of 
a pound of ſugar; wet it with a gilb of 

water; boil and ſcum it; then put in 
| h F 3 the 4 
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the cherries, and let them boil 0 
time; when they are cold; fill up the 


petty Pans, a cover them as the for- 


Wer 3 


DT 0 make Roſterty or Currant T arts. | 


Pick . eurrants from che ſtalks; put 
2 good deal of ſugar above and below 


them; be ſure to give them loaf: ſugar, 
for coarſe ſugar ſpoils both the taſte and 


colour; cover them, and fire them 3 in 
the oven. | 
2 make Prune Tarts, 
* Te 
Steve the. prunes with: water, clarer, 


and a proper quantity of fugar; tone 


ſome of them, and keep ſome of them 
unſton'd; put them with the liquor 


they were ſtewecl! in into the pans; co- 
ver them, and fire them in the oven. 


You may keep out the wine, if you 
chooſe; but they are muck the better of 


it. n 
Fach or 22 Tarts,” 


Take the Peaches or apricots before 
they 


— — ˙ w 2 


2 


8 


S2 
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they are quite ripe; ; tome and pare 
them; you may cut them in quarters 


or halves; put a good deal of beat loaf- 


ſugar in the bottom of the pan; lay in 
the fruit amongſt it; ſtir them often on 
the fire; let them bei a little while, and 


when cold, put them into the petty pans, 


and the ſyrup alongſt with them; cover 
them with puff d paſte, but not open in 


the top as the other tarts are, becauſe 
| they] take more firing. | 8 


To male a Claxiag to T, arts, 


Take the white of an egg and ſome 
grated double refined ſugar; caſt them 
very well together till it is light and 
white. All fine tarts ſhould be glazed 
with it. Lay it gently on the paſte with 
a feather before you put them in the 
OVER 5775, 


To mele a Light Boil'd Pudding. 
Take a dozen of eggs; keep out four 
of the whites, and caſt them with fix 
ſpoonfuls of flour quite ſmooth; mix 


in half a pint of ſweet milk; festem! * 
eo your taſte, and put in a little ſalt; 


F. 4 bo Jaſon 


—— 
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ſeaſon it with beat cinnamon and a glaſs 
of ſpirits; butter a bowl very well, and 
fill it 8 full with the pudding; 3 take a clean 
cloth, and butter the part that goes on 
the bowl very well, and drudge ſome 
flour on it; tie the cloth very tight abour 
the bowl; turn the mouth of the bowl 
undermoſt into a pot of boiling water; 
be ſure the pot never goes off rhe boil, 

and it will be enough in e quarcers 
of an hour. | 


4 Bail 'd Cyftard Pudding. 


Take ten eggs; keep out ſix of the 
whites; caſt them very well with ſome 
ſugar; take a mutchkin and a half of 
ſweet cream; ſeaſon it with beat cinna- 
mon and the grate of a lemon; butter a 
cloth or bow]; tie it very cloſe up, and 
put it into a boiling Pot: a quarter of 
an hour will ben it. | 


oy Plan radu. 


5 „Beins PR rel a pound of raiſins; J 
pick and clean a pound of currants; 
mince a pound of ſuet; beat eight eggs 
| with faur {poonfuls o of flour till it is 
„„ * 


— 


70 

ary ns with cinnamon, and nutmeg; and 
a gill of brandy; mix all well together, 
and tie' them up very hard; put it in a 
pot of —_ water ; it my MON four 


hours beinen? d 235] „ E 


af plain'S Suet it Padding. 


Mince is pound of ſuet very aan; 
eaſt fix or ſeven eggs and a pound of 


flour; ſeaſon it with ſalt, ginger, nut- 


meg, and: a dram. If you find it very 


ſtiff to caſt, you may put a little milk in 


it; mix all well 3 butter a cloth, 
and: tie it . it . IE began hours 


. . 


go | * 4 rhe Br fead Padding. 1⁰ 


* 


Cut We Ae of a2 twopenty loaf. in 


very this ſlices; boil a chopin of 


milk; pour lit r bread; and co- 


ver it up for Half an hour ; beat ten 
eggs; ſeaſon it; with beat cinnamon, 


the grate of a lemon, if you have it, a 


ſcrape of nutmeg, a little falt, and ſu- 
gar to your taſte. Lou may put in 


forhe currants and minced lutz; Bubi ; 


I BY z * 5 ; . ., A . 5 4 g \. p - * a 
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fmbeth; put in a iel ſalt; ſea- | 
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à cloth, and tie it cloſe up. It will take 
two hours boiling, if ir has ſuet and cur- 
rants in it; if without them, only an 
hour and an half. If you intend it for 
a fide aſſet, half the quantity will. do i oi, 
and it will take leſs RUNS 


— ee —ͤ—ü—ä— — —— —— 
* 


un, Mtn Moc nant ou net — A" 8 
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4 bail'd Rice. baun. 


a put it on rk a 4 1 of cold mill hd 
a good piece of freſh butter; keep it 
eloſe ſtirring on tlie fire till ir Ar. if 
you find it not very thick, ſtir in ſome 
more rice till it is like thick pottage; 
caſt ſix eggs; mix them very well with 
the rice and milk, and ſweeten it to 
your taſte; put in a very little falt; ſea- 
ſon it with cinnamon and nutmeg, the 
grate of a lemon, and a dram; butter a 
cloth, and tie it up cloſe; it will. take an 
hour to doil;: 10 2 
The proper ſauce * all beibd pud- 
dings is freſh butter beat with wine 
and ſagar: When you butter a cloth to 
boil a pudding in, e 2 little flour 
- over the butter. You will obferve, in 
the boiling of all puddings, chat the 


* ae be e full of water, and ne- 
ver 


*- 
— 
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ver allow it to go off he baits turn the 
pudding frequently in the pot; eſpeci- 


ally at the becinning, tall | whe pudding 


18 _ faſtened. 


— 


699 05 Peaſe Puddag. my 
Take a pound of ſplit peaſe of n more 1 


as you have occaſion; tie them up in a 
cloth, not toe cloſe, that they may have 
room to ſwell; let them boil an hour; 


then take them up, and mix a good 


piece of butter in 3 and tie thenn 
up hard; they will take near another 
kl - boiling ; divide the pudding in 
two, and lay the pork in the middle. 
Send beat- barter along with chem to the 
table. | | 


1 
4 * F ö - « 


W; whole Dee Pudding. 


* 


Take half a pound of rice; wrath it 


well in water, and boil it in a chopin 


of ſweet milk till it is almoſt dry, ſtir- 
ring it on the fire to keep it from burn- 
ing; ſtir in ſix ounces of freſh butter; 
let it cool a little; caſt five or ſix eggs; 
mix with them about a gill of ſweet 
cream; then mix all 4 — ſeaſon 

„ with 
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with cinnamon, nutmeg, ſugar, and a 
dram; ſtone. and clean half a pound of 
Cürrants and raiſins, and put them in. 
In all bak' d puddings, be ſure to rub 
a little butter on the diſh before you 
put it in. Garniſh. all bak d puddings 
with puff d paſte in ou 7 15 yoo 
chooſe, 52 | 


43 4 


Kelle, Rice ve Pubding. 4 


| Take the flour of rice, and boil it in 
che ſame way as you do the bad” rice 
pudding; beat five eggs, and wh 
with the rice and milk; ſwegfen 
your taſte; ſeaſon it pretty igh with 
the grate of oranges. If you have not 
this, ſeaſon it with any ſpice you Pleaſe, 
and give it a dram; but when it is high 
flavoured. with the oranges, it needs, no 
aram; put it in the a 


„ 


— 


A Lai Plating his 85 5s Ss 

Beat eight eggs; keep out ur of the 
whites; mix in a mutchkin of ſweet 
milk, and ſweeten it to your taſte; ſea- 
ſon it with cinnamon, nutmeg, and a 
Aram; cut ſome very thin ices: of : 
loa 
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loaf of fine bread ; dry it befote the 
fire, or in an overt ; it muſt not be 
brown; have ſome ſuet finely ſhred, 
ſome currants and raiſins ſton'd and: 
clean'd ; lay a row of ſuet in the bot- 
tom of the diſh; then break the dried 
bread in pieces, and put a row of it a- 
bove the ſuet, then a row of fruit; 
take the milk and eggs, and put it over 
the bread in ſpoonfuls till the bread is 
moiſtened with it; then begin again 
with a row of ſuet, bread, and fruit, 
until the diſh is full, and put in as. 
much of the eggs and milk as the diſh 
will admit of; it ſhould foak an hour 
before you put it in the oven; and as 
the bread fucks up the cuſtard, add 
more until the plate is quite full; it 
takes very little firing, for when the 
cuſtard is curdled it is not good; when 
the milk and eggs a are well nen at 
18 enough * 


4 Marrow ii. ge 
Grate infer crumbs! of a :twopenny' 5 
loaf; boil three mutckins of ſweet 
cream, and pour it boiling hot on the 
| grated bread ; beat fix. ess Cut A 
| "eg 
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pound of marrow in pieces, not too 
ſmall ; ſtone and clean ſome currants 
and raiſins; ; fweeten it to your taſte, and 
feaſon it with cinnamon and nutmeg ; | 
mix all theſe materials. well together, 
and put them in a diſh,” If you have 
not marrow, good beef - ſuet does very 
well; but it muſt be minced very fine. 
If you want this or any of the boil'd 
puddings to appear yellow, ſteep ſome 
ſaffron in a little milk, or dram, or roſe 
water, and mix it in the pudding; put 
it in the e and fire 1 t. 


4 n; Pudding... e ki 


' Cut thin ſlices of fine . boil 
ſome cream, and pour it boiling on the 
bread; cover it up. till the bread has 
ſuck d up all the cream; beat ten eggs, 
and keep our four of the whites; mix 
them in with the bread, and ſweeren it 
to your taſte; beat ſome tanſy, and 
ſqueeze out the juice through a clean 
cloth; put in as much of it as make it 
bitter to your taſte; put in ſome of the 
juice of ſpinage n it to make it of a 
fine green; put in a. dram, the ſcrape 


of W/RUDESs aud four ounces: of freſli 
butter; 


„ 
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2 backend put all into a pan, and give It 

a heat on the fire till it is pretty thick; 
then put it into a pudding- pan, and 
fire it off in the oven. When you are 
to ſendd it to the table, ſtrow ſugar on 
the top, and ſliced orange. If you make 
it he milk inſtead of cream, you muſt 
R a great 2 more Purer in ir. 


an Orange, P w”_ ing. 


Take: 155 olks of a dozen of, eggs f 
beat and fift balf A pound of Gar; Wi 
put it in by degrees, and caſt it — | ( 
the eggs with a knife; it muſt be caſt 
until they are thick and white. If you 
have the conſerve of oranges, put 1n*as 
muh. of it as give it a fine taſte, and 

caſt it along with che eggs. If you have 
not this, Put ops beat marmalade in 
place of it. Beat two ounces of ſugar- WK 
biſcuit.;:- mix all vel together, and vou 
muſt caſt It conl ntly until it goes into 
the oven, or it wonft be light; juſt when 
it is ready to go into the oven, pour in 
fx or Hy qunces of freſhᷣ butter oil'd, 
but dont lettit be too hot when you put 
it e mix all "all ogerher,, and Put it 
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7 | 417 Lemon „ Pidilng: | 
11588 $1 e (Be  QUETE een, Hs” 
"Grate: the TR of three or four le- 
Wag and lay it to Ateep ina gill of 
brandy; beat the yo ks 
eggs, bs in the above receipt, with the 
ſame quantity of ſugar,” biſcuit,” and 
butter. You muſt order ir every way 
as in the orange pudding; all the dif- 
ference is in the ſeaſoning, the one le- 
mon and the other orange; and wheère- 
ever orange grate is, it needs no ſpirirs 


to o raiſe 1 1. 4 . = * ud «8 1 , at . e 


7 1 5 . 4 4 4 N * f 28 2 » X * DJ 5 4 1 n 
mY „ #3 * 0 


ee, 


b pe 1 
F wi x K 2 


Slice Bale Pound of eitron hir f 


Wick ſhred it very ſmall with a knife; 
beat and fift half a pound of ſugar; 
beat the citron and Fagan very well to- 


gether in a marble mortar; have the 


yolks of ten or a dozen of eggs caſt; 


Until they are ke a cream; then mix 


them by degrees into the beat ſugar 
and citron, ànd caſt them very well 
with a ſpoon or a knife. Vou may MIX 
in a very little ſugar-biſcuit. Put in as 


> of che — of ipt pinage as: Wake 


5 


8 of ten or twelve 


at 
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iĩt of a fins green; mix all mi together. 

When you are aſt about putting it into 
the oven, put in a dram and oil'd but- 
ter, and mix it very well. In all fine 
bak'd puddings, let the oil d butter be 
the laſt thing you put in, and let it not 
be too hot. You' may make a lemon 
pudding little inferior to a eitron one, 
by putting in a good piece of citron cut 
very ſmall amongſt it, and green it with 
the j Juice of es 1 | 


4 Green Coſeberry Pudding. 


Put on a pint of gooſeberries with * 
very little water; let them boi] to a maſh, 
and thruſt them through a ſearce with 
the back of a ſpoon; beat ten eggs, 
keeping out ſix of the whites ; then take 
all the fine pulp of the gooſeberries that 
comes through the ſearce, and beat up 
with the eggs, and half a pound of ſu- 
gar. If it is not fweet enough, put ir 
more. You may mix in it ſome citron 
and orange- peel cut ſmall, with a quar- 
ter of a pound of ſugar-biſcuit. Juſt 
when you are about to put it in the 


oven, pour in the oil'd butter, and mix 
all well together. | 
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0 | 10 85 An 2 Padiing. 


| Roaſt fevers or 9 large „ ; 
| ih the fkins off, and ſcrape out all the 
pulp; beat the ame: quantity of eggs, 
and all the other- materials, as in the 
foregoing receipt. Theſe two puddings 


you may green with ſpinage· juice, as 
ey look ws better of it. | 


45 Almond Pudding... 


Blanch half a pound of F SI al ITY | 
and a few 5 ones; beat them very 
fine, ſo that they will ſpread on your 
fingers like a paſte ; be ſure as you beat 
to wet them with ſome brandy; beat 
the yolks of ten or a dozen of eggs, with 
half a. pound of ſagat beat and ſifted; 
caſt N till they are light and . 
Lou may put in about an ounce of beat 
f biſcuit, and ſeaſon it with the grate of 
orange or lemon, if you have it, and 

ſome ol q. Pater: | 


3 


4 Sage or All, null. 


Put on che ſago with a chopin of 
water, 


Ch. IVV. Pies, PAsT1ES, c. #27 


* 6 £*& 1, 
Nb. Yd we 
2 a | 80 — F 
19133 3 : 8.5 1 
S . 5h 


4 . 


water, a ſtick of cinnamon, ard the 


rhind of a-lemon; let it boil till it is 


pretty thick J put in half a mutchkin of 
white wine, and ſugar to your taſte; 


beat fix eggs well, keeping out half of 


the Whites; mix all well to gether, You 
may make a miller. pudding the ſame 


way; only boil the miller in 5 5 and 


give it two or three eggs more, and give 


it a dram in place of wine; let them be 


pretty cold before you. 5 Ed the s 0 


_ Aenne of 71 HY AF Aer 


1 * 88 
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. When the” Pothedta 4 are boibd * 


ſkinn'd, take half a pound of the beſt of 
them, and beat them very well in a mor- 


tar; beat nine eggs, and keep out three | 


of the whites ; caſt them chick with half = 


a pound of fugar; mix in with the po- 
tatoes half a mutchkiff of cream; then 


caſt them up well together with the ſu- 


gar and eggs; ſeaſon it with cinnamon 
and nutmeg, Ard give it a good dramy 
it will 875 half A ee _ ( n 

at leaſt. FF 


> 4 


— 
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i PIR eee e ine amr 
4 commion eis Pudding 10 ; b . db 
EI low reed Pe 11275 
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"Boil land ſkin as many pokLes' as will 
fill the diſh; beat them, and mix in 
ſome ſweet milk; put them on the fire ; 
with a good piece 'of butter; ſeaſon them | 
property with ſalt and | ſpices; Some | 
Ce an onion ſhred ſmall, and put in | 
Put it in the diſh, and fits It —— 5 
hs meat, until it is of a fine brown on 
the top; caſt three eggs well, and mix 
in with the potatoes before you put them 
in the diſh; it makes it riſe, and eat 
= Tight; pour off all the fat that drops 


from the meat before you ſend it to f 
table: it eats ery well Gans ivroafied Beef 
er en [30S i e | 
i l 

4 Bread Pudting to Fo « fred belinw meat, | : 


ö Take a chopin of i milk; and! hee 
doo as much of the heart of a fine 
loaf as make it very rhick; put it on 0 
the fire and boil it. If you ſee: it too 1 
thin of bread, put in a little more; 
let it boil until it is pretty thick, ſtir- 
1 it from the bottom of the Pan, 
* 


— 


— 


to. keep / it from burning g put in a 


handful of, 2 if Foul. have none, Put Þ 


in a piece of freſh butter 85 take 10 off 1 the 
fire, and; {weeten. it to your taſte; ſeaſon 
it with what ſpices you chooſe; beat fix 


eggs, and let the pudding be a little- 


cold before you {PRE them in; mix all 
put it into a diſh, and 


well together, an 
fire it below the meat; turn the diſh 
often,” to make it of an equal brown; 


pour off all the: fat before you «FJ. it to 


the n 12 e OJ) 


7 


in the ſame way as in the abare re- 


ceipt, as will fill a ſmall bowl to fit an 
aſſet; put in a piece of | freſh; butter; 


pick and. clean a handful of currants, 


and boil them alongſt with the bread 
and milk; caſt four eggs, and put in 


it; en it with cinnamon, nutmeg, 
and ſugar: after the eggs are in, ſtir it 


a while on the fire to faſten it, but 
don't let it come a- boil; then butter a 
bowl. very well, and put the pudding 
in it; ſet it before the, fire, or in a. 
white-jron Alan, usgang the bowl oft- ; 


1 en. 
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* 2 Putin. y g na nt wy i | 
ok 1 much bread and mill, and 
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en. If che are is pretty hot, it will very 
foon faſten; turn it out of the bow in- 
to an aſſet, YEW ſend up to the table the 
; 2 ſauce as 5 For: the former N 
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ba ee; 4 Carrot Putin. c 4 | 


Don Shins good carrots; 3 ad . 
they are well clean'd, weigh half a 
pound of them; beat them F fine in 
a mortar; mix two or three ſpoonfuls 
of ſweet cream along with them; beat 
ten eggs, (keep out half of 'the whites), 
with half a pound of ſugar; mix. all 
well together, and ſeaſon, it with beat 
cinnamon, or orange grate, if you have 
it, as it makes i it eat like an orange pud- 
ding mix eight ounces of oil'd butter 
in it, juſt when you are e about W it 
into the c oven. | {4 


iu Hop n ; 


Make a good puff? d paſte; rol it out 
about half an inch thick ; pair the 
apples, and cut them down very ſmall; 
then butter a cloth, and- put it into a 


T's 8 the paſte in- Us and put h 
de 


Mu 22 6 — — 00 


8 


— 
17— 


N : ' / 
* — — a . * 
- S . . F . 
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the an ; wrap the paſte. about the 


apples, and tie the cloth hard up. If 


it is a large one, it will take three ea | 
boiling z if a little one, leſs time will 


do it. You may make any fruit dump- 
ling i in the ſame way; eurrants, cher- 
ries, ra] pberries, apricots, or any fruit 
you pleaſe. Moſt people don't ſweeten 


them until after they come out of the 


pot; but 1 always found it better to 
ſweeten them before I put them in; for 


the ſugar always incorporates berter We 


with the fruit. If it is an apple dump- 
ling, cut out a piece of the paſte at the 
top, and put in a piece of freſh butter, 
and lay on the er une . 


Sir Robert Walpole s Dumpli: ings. 8 1 


Take a pound « of ſuet; ſhred i it mall; 


grate ſome ſtale bread, till you have a- 


bout three quarters of a pound; pick 
and clean about a pound of ee . 


cut a quarter of a pound of orange · pee 


and citron fmall ; mix all together, and 
ſeaſon it with cinnamon and ſugar; 
caſt ſix or eight eggs, and keep-out half 
of the whites; mix in the eggs with 


the other ingredients, and a dram; it 
"EY ; "= 2 muſt 


% 
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muſt, be no more than wet with the 
eggs, to make it ſtick] like a 
d have ſmall ners, wrought of 


mall pack- thread; put in every one 


into a net, until they are about the ſize 


of a good large apple; tie them cloſe in 


the net; make them all of one ſize, ex- 
cept one for the middle, make it a little 
larger; put them into a pot of boiling 
water; they will take about an 4 $ 
| boiling, LH vo have not 
tie them up in pieces of clean rags; diſh 
them, and pour beat butter, enn 
CN over chem. 5 t: e $1795, 


'T 0 mak: celle . at: i 


© A 4s 
A * 
4 5 


ara two pints of milk; put it on 
the back of a ſearce, and let the whey 
drain from it: when it is well drain'd, 
beat the curd in a mortar; beat a quar- 
ter of a pound of ſugar-biſcuit; 3 Mix it 
with the curd, and ſweeten it to your 
taſte; beat four eggs; 


pound of currants pick d and tlean'd; 

caſt them all well up together; ſeaſon 
them with cinnamon and orange-grate, 
pad dram and ſix ounces of oil'd freſh 
beat them ll well eee ; 
4 e Ave 


Du Er 5 


3 ::1:4 


paſte. You 


Pets, you may 


have half a 


* 


fire HO: + 


ch. W. Fits; barrirs, & 1 * 


have ſomef petty pahs covered with x puff d- 

paſte; dug in the cheeſe- cake meat, but 
don t 0 [the pans too full ; glaze them 
over with a beat egg and ſugar; cut the 
paſte with a runner like ſtraws, and or- 
nament the tops, with them in any figure 
you pleaſe ; PE thein 3 in the oven, and 


FE GW v9) £7561, SHE 1 
2. 5 Lenton Cheeſe -caber. 


Boil the (iris of. three E ani 
they are as tender as they will be; but 
take off the grate, before you boil them: 
bear them very fine with half a pound 
of fine ſugar ; beat ſix eggs, but keep 
out the half of the whites; caſt, them | 
until they are light and White; mix 
them very well; ſeaſon them with 1777 | 
mon- grate ind” Cinnamon ; 3 put 1 in * 
little brandy, and K gunces of, oibd 
butter. After mixing all well together, * 
put them in the Jetty pans, | but don” t 
fill them near füll, at nd. fire. them! in 155 


2 * FXÞ% > 2 Ire . 111 . 8 
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 Blanch and beat half a pound of al- | 
oe monds; 3 
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| 1 35 wet Hh with a little brandy 
While you are beating them; caſt 4 
eggs (keeping out four of the whites) 
| with fine ſugar, and caſt all togetlier 
. with the almonds; ſeaſon them with 
the grate of lemons or oranges ;. put. in 
[ ſix ounces of oil d freſh butter; mix all | 
well together; put them in the petty 
n and fire them 1 in the oven. 


\ 


'T 0 + Cu yards. he 
Take a mutchbin * good 3 cream; . 
put it on the fire with a ſtick of cinna- 
mon and lemon- peel; let them boil un- 
til the ſtrength is out of the r 
ſtirring it always one way, to kee 
from bratting; caſt the yolks of ; ON 
eggs till they are very light and ſmooth; 
mix them with a gill of cold cream; 
then mix them by degrees with the 
boil'd cream; take out the cinnamon 
and lemon- peel, and ſweeten the cream 
to your taſte; put them into cups, and 
fire them. You may put a little x wine in 
them, if you chople 1 it. 
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25 nale Rice Guards. 7 BOT 


Boil a r of ſweet milk 4's 


two ounces of freſh butter; put in two 


ounces- of the flour of rice with the cold 
milk, and let them boil for a little time 
together ; beat two eggs, and mix them 
with the boil'd milk and rice; ſtir them 


on the fire until they thicken, but don't | 


let them boil; ſeaſon them wich the grate . 


of an orange and ſugar; then put them 
into cups. 


1 make Almond Gufarde. 


put on Aa W of cream with 


cinnamon and lemon-peel; as in the 


former cuſtards, rhe ſame quantity of 


eggs, mixed in the ſame way with the 
cold cream; blanch and beat a quarter 


of a pound of almonds; wet them with 
A little roſe-water as you beat them : "m4 
then mix them with the eggs; mix. the 


warm cream and them altogether by 
degrees, and ſweeten them to your 
taſke; put them on the fire again, keep- 
ing them ſtirring one way ; but don't 
let milk or eggs ever come to a boil ; 

ns nl” put 
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put them into cups, and fire them. 
You may fire all cuſtards in a flow 
oven, or you may. put. the cups into a 
panful of cold water; put the pan on 
the fire, and cover it; take care the wa- 


ter is not ſo high as to boil into the 


cups. When you ſee them faſtened, 


they are enough, 


— 


20 make clear Lemon Cream. | 


Pare four large tend very thin; lay 
che parings into half a mutchkin of 


water; ſqueeze the juice of the lemons 
into it, and let it ſtand one night; 
ſtrain it off, and boil it up with a pound 


of double refined ſugar and a gill of 
roſe- water; ſcum it very well, and 


take the whites of nine eggs. You 


muſt not whip them too. much, elſe 


they will frothe; ſtrain the kites 


through a ſearce, and mix them with 


the liquor by degrees, for fear of curd- 


ling; put it on a very clear fire, ſtir- 


ring it one way; let it be ſealding hot, 


and put it into glaſſes. There is no 
difference between this and the yellow 


4 lemon cream ; ; only beat in two of the 


n 


Ch. W. Pixs, 3 KC. . 87 


yolks Lin with the whites, and pur 
it into a china diſh. ; 


T0 make an Orange Cream. 


Pare the his off three EY oran- 
ges; lay it in half a mutchkin of wa- 
ter; let it lie until it has a fine flavour 
of the rhind; ſqueeze the juice of the 
oranges into it; ſtrain it off, and boil 
it up with half a pound of double- re- 
fined ſugar; caſt the yolks of fix eggs 
with the-ſugar, and 'mix in the liquor 
by degrees; ſet it on the fire, and ſtir it 
one way until it is ſcalding hot. Tou 

may put it into 9 cups glaſles, or a a china 
aſſet. 


To make Ratafia Cream. 


Boil four laurel bay leaves in a cho- 
pin of cream; beat the yolks of fix 
eggs; keep out a little of the cream 
wheat cold, and mix it with the beat 
eggs; then mix in the warm cream a- 
mongſt the eggs by degrees; put it on 
the fire, and keep it ſtirring one 3 ; 
let it be ſcatding hot, but not boiling 


take out the leaves, and ſweeten it 1 Y 


Your. 
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your taſte. If you have not laurel bay 


leaves, blanch and beat a few bitter 
almonds; wet them with a little cream 
as you beat them, to keep them from 
oiling; mix the cold cream with the al- 
monds; thruſt them through a ſearce, 


and mix them i in. with the eggs. 


| To make S WY 2d ham: 


Boil a chopin of cream with cinna- 


mon and lemon- peel; blanch and beat 
half a pound of ſweet almonds ; ; wet 
them with a little roſe-water as you 
beat them; beat the whites of eight 


eggs very well ; mix them with the al- 
monds, and thruſt them through a 


Jearce ; mix in the boil'd cream. gra- 


dually amongſt them, and put them on 
the fire, ſtirring it one way; make it 


ſcalding hot, but don't let it boll ; 


ſweeten it to your taſte, taking out the 
ſtick of cinnamon and the lemon- peel. 


Jou may put theſe two creams either 
into 8250 or china diſhes. 


7 0 19215 Clouted Gun. 


Take four pints of new milk; ſet it 
„ 1 276 on 


ch. IV. ii PIdrifs Ee | is 


— 


WR, a gp: FE fire, DEP ſtir it now and 
then: Whenever i it comes a-boil take it 


off, and put it into broad diſhes to 
cool; ſtir it about in the diſhes for 
ſome time after it is turned out of the 
pan; ſet it in a cool place, and let it 
ſtand twenty four hours; then ſcum off 
the clouts With a ſkimmer, and lay! it 
on the diſh; put ſweer cream about! It. 
and ſtrow Gnnamon and ſugar over A. 
Sp aniſh cream is made of the brats 


as Tape the brats, and beat them 


well i in A bowt With a ſpoon, with ſome. 
fine Tugar and a little roſe-water ; it 
muſt, be beat until ir is very thick. You 
may diſh 1 it with ſome ſweet cream a- 
bout it. If you have plenty of brats, 
you may lay a row of them and a row- 
of the Spaniſh « cream time about. 1 


— 
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T make 7 elvet Gram: 


| Take a little ſyrup, of either lemons: 
or oranges, or any kind of ſyrup you 
have; put two or three ſpoonfuls of it 
in the bottom of a diſh ; warm ſome 
new milk lukewarm; pour the milk on 
the ſyrup, and ag in as much runnet 
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a8 will faſten i It, HP cover it up with a 


* 1 


2 0 make Steph N : 


Take a chopin of ſweet cream and 


two pints of new milk; ſet it on the 
| fire to come a- boil, and ſtir it to keep 


it from bratting ; turn it into diſhes to 
cool; then ſcum off the top, and put 


it on to boil again, and ſo continue to 
boil, cool, and ſcum, until you have 
a good quantity of the cream. Juſt 


when you are going to whilk it, put in 


half a mutchkin of Liſbon or Zerry, the 
Juice of a lemon, and as much fine 


ſugar beat and ſifted, as will ſweeten' i it 
to your tafte ; whiſk it up until it is 
very thick; raiſe it up as high as you 
can in the aſſer, in the hape of a ſugar- 
loat. 


; To” 7 make Bandftring "BOY 
Earn Re new milk; preſs the Whey 


very well our of it; put it into a ſquirt 
that has ſmall holes in it, and ſquirt it 
into the aſſet; it looks juſt like band- 

| | eee j 
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ly 


ſtrings; put Line ſugar and ſweet « cream 
over it. 


f : 
- Rab Gund. > 


Waſh ſome green ruſhes very clean ; 
cut them about a quarter long, and lay 
them round ways on the back of a 
hair- ſearce; earn about five chopins of 
new milk; take up the curd in ſlices 
with a. ſkimming-diſh, and lay it on 
the ruſhes to drain the whey from it, 
and as the whey is drain'd, lay on more 
of the curds, until it is all on; let it 
ſtand for an kour or two, and by that 
a0 the whey will be well drain'd from 

; lay the diſh you intend to ſerve it 

3 in on the top of the curd, and turn 
the ſearce upſide down, and take the 
ruſhes off the curd. It is eat with ſugar 
and cream; but ſend the cream in a 
bowl to che table. | 


aw card. 
Farn the milk, and l the | whey ; 


well from it; beat it very well in a 
mortar with A little fine ſagar ; then 


prels it hard 1 into tea- cups, or into any 
Tz 62 ſhape 
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mape) you u pleaſe; n it is s well faſten- 
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ed in-the ſhapes, turn it out on an aſ- 


ſet, and pour ſweet cream over it. All 


theſe curds muſt be made of milk new- 


Jy taken from the cow, elſe. they. will 


not eat well. You may garniſh all milk 


dithes with any kind of ſweet- meats you 
have. 


E 9 Fairy Butter... 7 


Take the yolks of three hard "> 
four ounces of loaf-ſugar, fix ounces of 


freſh butter, as new from the churn as 


you can, and two ſpoovnfuls of orange 


flower or roſe-water; beat them all very 


well until they are like a paſte; then put 


it into a ſquirt, and ſquirt 1 it on an aſſet 


in little heaps. 


SYllabubs. | 
Take half a mutchkin of ſweet cream, 
half a mutchkin of white wine, and 
the juice of a lemon; ſweeten it to your 


' taſte with fine ſagar ; ; put in a bit of 


the paring of a lemon, and a Piece of 
cinnamon, if you chooſe ; whilk it very 
well, and as it riſes, take; it up with a 

9 5 
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N 


ſpoon and lay it on the back of a 


ſearce to drain the whey from'it ; then 
fill the glaſſes half full of wine, and 
ſweeten it; then fill up the glaſſes with 
the whiſked cream; lay as much on the 
e as Reer ſtand on it. 


F 


Ale, kind 7 Srllibia. 24 8 


Take a chopin of chick cream; put 
in it three gills of white: wine, the juice 
of a lemon, the juice of two bitter 


oranges, and ſugar!;- beat them very 


well till you ſee it thick; then ſcum it 
with a ſpoon, and fill up the glaſſes. 
You put in a piece of cinnamon and 
lemon- peel as in the former; but be 


ſure you take them out before you put - 


it into the glaſſes. 


* 


© Blannange- | | 


Break dawn half an ounce r An 


glaſs; put it on with a gill of water; 
put it on and off the fire until it is dif- 


ſolved; add to it a chopin of very ſweet 
cream chat will bear boiling; for if it 


break, it is ſpoiled; put in a piece of 


che rhind of a lemon. and a ſtick of 
G = 1 cinnamon; 
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cinnamon; ler all boil nie ſome 
time. If you like it with the ratifia 
| taſte, blanch and beat a very few bitter 


almonds, and boil along with it; ſweeten 


it to your taſte, and; ſtrain it through a 
ſearce; be fore to ſtir it on the fire, o- 


therwiſe it will brat after it is ſtrained. 
You muſt ſtir it until it is uite cold be- 

= or elſe 
the cream will flie to the top, and the 
ifinglaſs to the bottom. When it is 
thoroughly faſtened, put the ſhape into 
hot water to looſe the blanmange from 
it, and turn it out on an aſſet as quick 


as you can. Turn out cverN other Jelly 
in the ſame — | 


G 22 Cream. j 


Boil ſome gooſeberries matt they are 
ſo ſoft that a. ſpoon can thruſt them 


through the. back. of a ſearce; take the 


pulp that comes through the: ſearce 5 ſe- 


parate it from the leeds, and ſweeten it 
to your taſte; mix it up with thick ſweet 


cream, and put it on an aſſet, You may 


make: apple cream in the ſame way. 
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7 0 cn Strawberry, Reb, or Currant 
© Cream, 
If the fruit is new pulled, take equal 
weight of ſugar and fruit; clarify the 
ſugar, and put in the fruit; let them 
boil 2 Vail the ſugar has penetrated into 
the heart of the fruit; and when cold, 
take two or three ſpoonfuls of it; whiſk 
it up with a mutchkin of thick cream; 
then take the wholeſt of the berries, and 
mix in two or three ſpoonfuls more 
amongſt the whiſk'd cream. You may 
either put it into an aſſet or glaſſes. If 
you have any of theſe fruits preſerved, 
you may do them in che ſame way 


fp make Rice Cream. 


Take three ſpoonfuls of the Hour of 
rice, and put it on with a mutchkin f 
{weet cream, and ſtir it until it comes 
a-boil; then let it cool: caſt the yolks 
of three eggs with ſugar, and mix a 
little. cold milk or cream with them; 
then mix it with the rice, and keep it 
ſtirring one way; but take care it does 
not boil. You may flavour it either 
0 With 
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— 


with orange- flower water or roſe- water. 


If you have none of theſe, boil a piece 


Fs cinnamon along with the Tice * din 
it, and ſend 1 it CONE to the table. 


4 rich Eating poſit. +; Te” 


Take a chopin of ſweet cream, hat 
pound of common biſeuit beat and 


ſearced; blanch ſix ounces of ſweet al- 
- monds; beat them up with a little ſweet 


milk to keep them from oiling; mix the 
cream; almonds, and biſcuit together; 
put them into a pan, and. let them boil 
a while; take a mutchkin of white wine, 


and caſt nine eggs, keeping out ſix of 


the 'whites, and add them to the wine, 
and ſweeten it to your taſte; ſeaſon it 


with beat cinnamon; put the wine and 
eggs on the fire, and let them come a- 
boil; then put them into a bowl; pour 


the cream on the wine, and ſtir it about; 


put ſugar and cinnamon on the top. It 


looks very pretty ſtuck with ſliced: al- 


monds on the top; it goes to the table 
in a bowl; it is a proper middle diſh for 


e N ns 
F304 
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_ 


4 common Eating-pot. 


Take a Pöltle of good ale and a 


mutchkin of wine; put it in, and warm 
it with a little beat cinnamon; ſweeten 


it; toaſt ſome thin ſlices of bread; cut it 


in dices, and put it amongſt the wine; 
boil three mutchkins of new milk, and 
pour it boiling hot on the bread and 


wine; {tir it all about with a ſpoon, and 


cover it up; ſend it hot to the table, 
_ either in a bowl or a ſoup-diſh. Iti is a 


1 good ſupper-diſh. 


To make Hartſhorn Tal. 


Put on two pints of water in a cloſe 


goblet with a pound of hartſhorn; let 


it boil on a ſlow fire until half of thie | 
water is waſted; you put in half an 

ounce of iſin glaſb alongſt with the 
hartſhorn ; lift a little of it in a ſpoon, 
and let it cool, that you may ſee the 
ſtiffneſs of it. If it is ſtiff enough, 
ſtrain it off; if not, let it boil a littte 
longer. With regard to ſeafoning, T 


can give no rule, but to ſweeten it; 
put in wine and og juice of lemons to 


ao 


Ray. © 


| a0 Cooxkrar and pas rar. 


your taſte, a little of his rhind of * 
mon, a good piece of cinnamon broke 
=_ - in bits; caſt the whites: of four or ſix 
eggs, according to the quantity; break 
ſome of the egg-ſhells amongſt the 
| whites; mix all together; put ir on the 
fire, and keep it ſtirring and {kinking, 
not to let the eggs turn ro a hat; let it 
boil until the ſtrength is out of the 
cinnamon; then turn it into the jelly- 
; have two bowls ready to receive 
it; turn it backwards and forwards into 
the bag, until you ſee it clear, fit for 
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glaſſes, 
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Calverrfeet ell. 8 


Put four calves feet into a pot with 

| water; ſcald them, and take the hair 
very clean off them; ſlit them, and lay 
1 them into warm water; let them blanch } 
t:t;o hours; ſet chem on in a very cloſe 
pan with two pints of water on a flow |} - 
fire; let them boil to rags; then ſtrain Ml | 
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. them off, and ſcum all the fat off the 

ſtocxk. When it is quite cold, cut off 

all the ſediment from the bottom. It 

is ſeaſoned every way as the hartſhorn 

' Jelly 3 18. If 125 are careful of turning 
| | it 
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it often into the bag, it will be as clear 
as the hartſhorn jelly. If the ſtock is 
very ſtiff, put in ſome water in it: it is 
not pretty to be ſtiff in glaſſes; but if 
it is for a ſhape, it muſt — a great deal 
ſtiffer, or elſe it will not ſtage: when you 


turn it out. 


2 . a Conſumption 
Take a pound of hartſhorn ſhavings, 


nine ounces of eringo root, three ounces 

of iſinglaſs, a chopin of bruiſed ſnails, 
the ſhells taken off and clean'd ; take 
two vipers, or four ounces of the powder 
of them ; put all theſe ingredients in 
two Scots pints of water, and let them 

boil into one pint; ſtrain it through * 
ſearce: when it is cold, put it into a 
pan with a mutchkin of Rheniſh wine, 
half a pound of brown ſugar -· candy, the 
juice of two Seville oranges, and the 
whites of three or four eggs well beat; 
boil them all together for three or four 
minutes; then run it through a jelly- 
bag, and put it into ſmall pots. The 
patient _ take two tea rn of 1 it in 3 
4 day. Fe; 7 =o 
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1 kur, din. 11 
„in 
ee 4 itn jelly of als PRA or 

W ; take a bowl, the mouth of 
which will go within. the aſſet. you 1n- 
tend to diſh it on; fill about 3 third ] 
part of the bowl with the jelly when it t 
is cold and firm; lay in the eggs; melt 
down the reſt of the jelly, and let it be f 
quite cold, but not Kaen and pour ; 
it on the eggs; take the thin pairings of ; 
lemons, and Dail thinks little in water; I |. 
cut them like ſtraws, and ſtrow them on i 
the top of the jelly before it is quite If \. 
firm. mann make "the £888 al un- 1 
TIEN: :: 1 
r 
ye in Cream. n 
t! 


pin fall cups full of che jelly; when 
it is rm, turn the cups out upon a 
china aſſet, and put ſome thick ſweet 
eream round the jelly in the bottom of 
the aſſet. This way of making up jelly I a 
looks very well, eſpecially when it is il 
on a. pretty diſh, as the Painting i 18 very ec 
pretty a the nds | 4 
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To al 7 wy eld Chicken i in geh. 5 5 . 
Lay the jelly 3 in \ the bottotn of a bow 15 
as you do in the hen's neſt; take a cold 
roaſted chicken or two, if the bowl will 
hold them; turn their breaſts down to 
the bottom of the bowl; and drop the 
yolks of ſome hard eggs in amongſt the 
jelly round the chickens; then fill up the 
bowl with the jelly; ; let it ſtand until it 
is firm; then turn it out. It muſt not 
be ſeaſoned as the other Jellies are. Boil 

in the ſtock, a little white pepper, a 
blade of mace, a bit of lemon-peel, and 
the ſqueeze of a lemon; and a very little 


ſalt; clarify it as the former jelly, and 


run it N a jelly-bag in the ſame 
manner. You may Sarniſh with my 


thing that is _ £3 £0 


Pf F lating Wand. 
Roaſt fore apples ; take off the ſkinsz 


and take out the pulp, and caſt it very 
well with a knife, with the white of an 


egg and ſugar, until it is very light and : 


white; take half a pound of currant-jelly 
and four whites of- ©8883 ; whiſk it up 
RE Wares 
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with the whiſk all one way, till it is ſo il * 
thick, that when you drop, it from the 1). 
{ſpoon it will ſtand ; it takes a long time il © 
whiſking until it is of a proper ſtiffneſs; | 
put ſome ſweet creamin the bottom of a b 
diſh ; cover the cream with the roaſted Il 
apples, and drop on the jelly in what ll ? 
figure you pleaſe; raiſe the apples and Ill * 
jelly as high in the middle as you can, n 
You may do it without apples; but it Ill © 
takes a great deal more jelly to cover the 


cream. f 
If 
333 925 a T. 
I = 4 Trife, e 
Take ſome white wine and ſugar; 
. dip ſome ſugar-biſcuit in it; lay the 
biſcuit in the bottom of a diſh, and 
bring it by degrees to be high in the 
middle: when the biſcuit is a little i © 
' ſoftened with the wine, pour ſome il © 
thick ſweet cream over it; let it ſtand Il © 
until the bread has ſuck'd up the wine 2 
and the cream: if there is any of the © 
liquor left, pour it off. If you have 0 
apples, roaſt ſome of them, and order 
them in the ſame way as in the laſt re- 5 
ceipt; lay a covering of apples on the f 


biſcuit; then cover it all over with 


| whip! 


— 7 — gar a 
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wkipt cream, and drop ſome Sri 


jelly on it. In caſe you have not ſweet 


cream, put on ſome ſweet milk with a 
bit of cinnamon and lemon- peel; let it 
boil; take the yolks of four eggs to a 
mutchkin of milk; caſt them until they 
are very ſmooth, and mix them up with 

a little cold milk ; then mix the boiling 
milk by degrees amongſt the eggs, and 
turn it backwards and forwards until 
ir is very ſinooth; f then put it on the 
fire a little; keep it ſtirring, but don't 
let it boil. This ſupplies the place of 
real cream when you have none; ſweet- 
en it to Your taſte. 


An Fog Cheeſe. 


Take hi mutchkins of ſweet cream 
not too thick; put it on with a little 
cinnamon, lemon- peel, ſugar, and half 


a mutchkin of white wine; caſt a dozen 


of eggs; keep out fix of the whites ; 
mix the eggs verz=well with the cold 
milk; put it on the fire, and keep it 
ſtirring all the time until it comes 
a-boil. When you ſee it is broke, turn 


it into any ſhape you have with holes, 


to let it ſtand until the whey runs 
> | from 
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From it, and turn it out of the ſhape, po 
You may flavour it either with orange- tus 


flower or roſe- water before you put it 


into the ſhape. If you chooſe, you may 
pour ſweet cream over it when you 


diſh it, or it may be e eat wich wine and 


user. of 
thi 

To a a Cheeſe 2 in 

a 0 

Take three chopins of new 11 mi 
5 in as much runnet as will make it of 
curdle; preſs the whey gently from the ter 
curd; break the curd, and take equal fir 
quantity of grated bread and curd; in 
beat the yolks of a dozen of eggs, and in 
fix of the whites ; ſeaſon with beat cin-I m 
namon, nutmeg, and ſugar; mix in th 
half a mutchkin of ſweet cream and a te: 
glaſs of brandy; mix the bread. and fic 
curd all rogether, and put a very little I fo 
ſalt in it; work it all up to a paſte, and w. 
duſt in two or three i of flour th 
as you work it up;. take out a Fe of ar 
it, and roll it out thin to fry then to 
make the reſt up in the ſhape of a loaf, N q. 
and fire it in the oven; cut the fried w. 
paſte in little bits to put round the loaf; Ml th 


cut a hole 1 in 1 top of the loaf, and 


1 
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pour in ſome beat. butter, cream, and 
wa - fend 1 1 hot to the tab; N 


DT md rake - fre Po _— 


pp 


For every -two eggs 4ake i: a Cont | 
of flour; beat the flour and eggs until 
they are quite ſmoeth; ſweeten it; put 
in beat cinnamon, a very little ſalt, and 
a dram; for every fix eggs, mix in a 
mutchkin of ſweet cream; oil ſix ounces 
of freſh butter; mix it in with the bat- 
ter ; put butter in the frying-pan at 
firſt; let the pan be very hot, and put 
in a tea-cupful of the batter at a time 
in the pan, and turn the pan round to 
make it of an equal thickneſs. If you 
think it too thin, put a little more bat- 
ter in the pan; when it is fired on that 
ſide, you muſt hold the other ſide be- 
fore the fire; for theſe light pan- cakes 
will not turn; double it in the pan; 
then fold it again; lift it with a Knife I 
and lay it on a warm plate before the fire 
to Keep it hot; be ſure that the pan is 
quite hor eyery cake you put in; ſtir al- 
ways the batter before You bus it e 
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1 a , . 


To . a. Ver my 1 baked brd with 


the ne Batter. 


_ 


Sv 4-44 4 by 


Butter a pudding - pan; pur in the 


Batter, and fire it in the oven; it 3 


riſe very light in the oven. When y 


-ſee the 2 nk; all ſucE'd- up, and — 
— em to Brave: e it is = 


_— 1937 1 OT: trist 


To turn the fame B atter into a E Aﬀeren 


Vorm. 


Batter ſome tea cups, and fill chem 
more than half full; fire them in the 


* 8 


oven; when enough, turn them out of 


the cups on a plate. Send beat- butter, 
wine, and ſugar, to eat with thoſe _ 
dings. SLAC» 


77 male Par pudiis qv 


Bent pur or five eggs with bur 
ſpoonfuls ' of flour; caſt it until the 
flour is free of knots; put in a little 
ſalt and ſugar to your taſte, beat einna- 
mon and nutmeg, near a mutchkin of 
ſweet milk, a dram, a handful of cur- 
* 2 | : rants, 


\ of %W, 
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* 


rants, and as much fweet ſuet ſhred 
ſmall; mix all well together; put a 
piece of butter in the frying- pan, or 
beef-dripings: when it boils, lay as 
many petty pans in the frying- pan as it 
will hold, with their bottoms upmoſt; 
put in the pudding: ſtuff at the bottom 
of the petty pans. You muſt fry them 
on a flow fire, otherwiſe you wilt burn 
them, and they will be raw in the heart. 
When the petty pans come eaſily off, 


they are ready for turning to the other 


ſide. They eat well, and are a very 
pretty 4 


To make ae Fritters. 


Beat four or five eggs; mix in as 
much flour as they will caſt with till 
they are very ſmooth; put in à little 
ſalt, ſugar, and ſome beat ginger; you 
may put in cinnamon, if you chooſe; 
mix in about a gill of fweat cream or 
new milk, two or three ſpoonfuls of 
ſweet yeſt; caſt them all welttbgerher; 
put down the batter at a diſtance before 


the fire to make it riſe. If you have 


not yeſt, you mult give it a good dram. 
Pare the apples, and cut them in thin 
| ſlices ; 

— 


% 


>. 
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Ilices whole; have a good deal of beef- 
dripings boiling. in the pan; then put 
in every ſlice of the apples by itſelf a- 
mongſt the batter, and drop them into 


them a light brown; take them ae 


before the fire till they are all fried off; 
then diſh them neatly one above an- 
other; raiſe them pretty high in the 
middle, and ſtrew ſugar over them. 
| bend them hot to the table. 1 


W 


'T ma ake Cu rrant F ri itters. 


N 


Make the bene} in the ſame way as 
in the former; put in a quarter of a 
pound of currants well waſh'd and dried. 

If you have any beef - ſuet, ſhred a little 
: of i it ſmall, and put amongſt i it; mix all 
well together, and drop them from 3 


BS the above. 
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ſlices; take out the cores, but keep the 


the pan one by one until it is full; fry 


ly from 2 fat, and keep them warm 


ſpoon into the frying- pan into what ſize 
you pleaſe. Diſh them 1 in che Jame Way 


G ima. i.c. 
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1 To make Onfter | Fritters. 


Make che batter in 855 ſume wiy as 


in the above receipts; only keep out 
the ſugar and cinnamon; pickle the 
oyſters; take as many of them as you 
want, and lay them between the folds 


of a cloth, and dry them; then dip 

every oyſter 3 in the Lake and fry They 
in the ſame way as the other fritters; 
diſh them N88. but Put no e on 
them. | | : : be e | 


—. 


To make Potato Triller. 925 
Boil and beat half a dozen of OE 


toes ; mix them with four beat eggs, 
about a gill of good thick cream, ſome 


ſugar and nutmey, a little falr, a bit of 


freſh butter oil'd, and a dram; beat 
them all well together, and drop them in 


the boiling dripings; fry them a light 


brown; diſh 7 5 hot, a and few ſugar 


over chem. 


You may put any 1 brit in 0 
the heart of fritters, ſuch as, preſerved 


| cherries or gooſeberries, or the half of 


„ >= 
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not be good. Some choole. their apples 


Place of lices. | 


To make a 7 4 Cale. 


heat 1 eggs with four or five ſpoon- 

Fuls of flour; mix with them a * 
kin of ſweet cream or new milk; ſweet- 
en it to your taſte; ſeaſon it with ſome 
nutmeg and a little ſalt; put in as much 
of the juice of tanſy as bitter it to your 
| taſte, and make it green with. the Juice 
of ſpinage; mix ſome oil'd butter in it, 

and caſt them all well together ; you 
may fire it in a frying-pan on the top of 
| wel fire, but take care» not to burn it. 


In caſe it is fired below meat, pour off 
all the fat from it before you ſend 1 it to 


che table; Ader ſugar over it. 


e 


an apricot; be ſure to have a great deal 
of fat to fry all fritters in, elſe they will 


chopt ſmall, and mix 0 in be batter 3 in 


Jou may fire it below meat that is roaſt- 
ing, or in an oven; but be ſure to but- 
ter the plate very well that it goes in. 
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The Poor Knights of Windfor. 


Cut ſome ſlices of bread about half 
an inch thick; lay them to foak a while 
in white wine and ſugar; caſt two or 
three yolks of eggs; take the bread our 
of the wine, and dip it amongſt the 
eggs; have ſome freſh butter boiling in 
the frying-pan ; put in the bread, and 
fry them a fine brown; then diſh them, 
and ſtrew ſugar and beat cinnamon over 
them: you may eat them with os if 
you chooſ. 5 


To make ſmall Curd Puddings. 30 


Earn two pints of new milk; lay it 
on the back of a ſearce until all the 
whey is run from it; beat it very well 
in a mortar with eight ounces of freſh 
butter, till they are well mixed toge- 
ther; caſt ſix eggs, and keep out three 
of the whites ; - beat two ounces of biſ- 
cuit; mix the eggs and biſcuit well with 
the curd; ſeaſon it with ſugar and beat 
| cinnamon to your taſte, and the grate 
of a lemon; butter ſome tea-cups, and. 
let. one e of them be larger. than. the. reſt 

MS. for- 


162 Cooxray. and- PASTRY: 


for the middle put che ſtu into the 
tea-cups, and fire them in a flow oven . 
when they are enough, turn them out 
on the diſh, the large one in the middle, 
and the ſmall ones round it.;. cut ſome 

| blanch'd almonds in ſmall trips, and 
ſtick them in the tops of the puddings; 
pour beat-butter, wine, and ſugar, over 
chen, 


1 make 2 Curd Florentine, 


Take two pounds of curds, and break 

them very well with your hands; blanch 
and beat a pound of almonds, with a 
little roſe or orange-flower water ; pick 
and waſh half a pound of currants ; boil 
ſome ſpinage; cut it ſmall with a knife, 
and ſweeten it to your taſte; oil eight 
ounces of freſh butter; mix all well to- 
gether; make a fine puff” d paſte; lay a 
thin covering over all the diſh; then 
put in the ſtuff; cover it on the top with 
a thin paſte neatly cut out or barr'd 
over; put it in a flow oven to bake: 
When the paſte.1 is enough, the florentine 


5. We 1 0 
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- To flew Parſuipr. 


Boil Was tender, and 3 them 
clean; cut them in ſlices; take as much 
fweet cream as be fauce, and thicken ! it 
with butter wrought 1 in flour: whenthe 
cream and butter is warm enough, put 
in the parſnips; and keep it toſſing on 
the fire: when the cream bouls, they are 
enough? ſtrew a little ſalt on them. 

Bvil ſome bitroot, and ſcrape off the 
ſkins ; lice it down in thin ſlices; beat 
ſome freſh butter; put a little vinegar - 
in it; throw in the bitroot ; toſs them 
until 8 are N and diſh them. 


To flew Red Cillbage 


Cut it . as for pickling put it 
in a ſtew- pan with ſome red wine and 
a piece of butter kned in flour; ſeaſon 
it with a little ſalt and ſpices; keep it 
ſtirring until the butter is melted; then 
cover the pan, and let them ſtew a little, 
but not too ſoft; for they are better to 
eat a little criſp ; put in a little vinegar” 

ö before. 
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before you take chem off; diſh . 


and ſend them up hot. 


e 2 | Cucumbers. IT 


Pare ſome hrge cucurbers, and dice 


them about the thickneſs of half a 


crown; ſpread them on a clean coarſe 


cloth to drain the water from them; 


pare and ſlice ſome large onions round- 
ways; flour the cucumbers, *and fry 
them and the onions in brown'd butter; 
when you ſee them brown, take them 
ap carefully from that butter; take a 


clean pan, 1 put three or four ſpoon- 


fuls of warm water in it; put in a quar- 
ter of a pound of freſh butter roll'd in 


flour; ſtir it on the fire until it is melt- 


ed; mix in a rea-ſpoonful of the flour of 
muſtard; 3 put in the cucumbers, and 


ſeaſon it wich ſalt and ſpices; cover up 
the pan, and let them ſtew about a quar- 


ter of an hour, ſoftly BONE: the uns 


and ſo diſh then. 


- 


2 0 dreſs Parfaips i to eat 1 like Shirrets. 


Boil ſome large parſnips tender, and 


8 off che 1kins; cut them by the 
kength, 


— 


ere, , e,, en iii. 
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length, and eut every piece round, a- 
bout the fize of a ſkirret, and fry them 
in butter a fine light brown; ke them 
out of the butter, and lay them neatly 
in a diſh; ſtrew beat cinnamon and ſu- 
gar over them before you: ſend them to 


the table. 


909 


Celery with Cream. 


Waſh and clean the celery; cut it in 
pieces about two or three inches long; 
boil them in water until! they are ten- 
der; put them through a drainer, and 
keep them warm; take about half a 
mutchkin of ſweet cream ; roll a bit of 
freſh butter about the bulk of a nutmeg: 
in flour; keep it ſtirring on the fire un- 
til it comes a-boil ; have the yolks of 
four eggs ready caſt; mix them with a 
little cold cream; chen mix in the boil- 
ing cream by degrees amongſt the eggs, 
and put it on the fire again; keep it: 
cloſe ftirring, but don't let it boil; throw 

in the celery, and give it a toſs up; ſea - 
fon it with ſalt and nutmeg to your taſte, 
and diſh i it. 
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- To te Celery in Grauy. 


Boil and order the celery as in the a- 
| Gove receipt; brown a piece of butter, 
and thieken it with flour; mix in as. 
much good gravy amongſt it as will. 
Cover the celery, and a little red wine, 
and ſalt and ſpices to your taſte; when 
the ſauce comes a- boil, throw in the 
celery, and let it ſtew a little, and then 
diſh it. 


To have 4 di 10 7 Kidney-Beans in the 
Winter. 


Gather the kilo -beans while they 
are young; ſtrew a ate, deal of ſalt in 
the bottom of a can; then lay in ſome of 
the beans, and ſtrew in ſome more dry 

ſalt, and ſo continue until the can is full: 
between every row of beans lay a row 
of ſalt; as you lay them in, preſs them 
pretty hard with your hand, but not 
ſo. as to bruiſe them: when che pot is 
full, tie them cloſe up with a bladder 

and a piece of leather above. it: when. 
you are going to uſe them in the win- 

ter, take up what. quantity you on = 

al 
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and lay. hem in freſh rater ſome hours 
before you boil them; change the wa- 
ter two or three times jo draw the ſalt 
out of them; cut them about an inch 
long; let the water be boiling before 
you put them in: when they are e- 
nough, drain the water from them, and 
toſs them up with ſome beat butter. 
When you put in the beans, throw in 
a tea-ſpoonful of pearl- aſhes; it makes 
them boil both green and tender; it 
makes young peaſe of a fine green, or 
any kind of greens, and does hurt to no- 
thing. All theſe garden things are hee! 
prope for ſupper. diſhes. 
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To keep Artichoke Bottoms the whole year. 


Cut the ſkalks very als to the arti- 
chokes; boil them no longer than the 
leaves will come out of them; then 

take the choke clean from taem, and 
the ſtrings from the outſide of che bot⸗ 
toms, and lay them on tin- plates when 
the oven is near cold; let them ſtand a 
day or two. in it: they won't be dry e- 
nough with this; but you may ſet 
them at a diſtance from the fire, or in 
the ſun to. re When the oven is hot = 
H 6 —_ . 
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1 


at any other time, you may put them 
in again, and ſo continue drying them 


with either fire, oven, or the ſun, un- 


til they are as dry 28 a board: then put 
them in paper bags, and hang them up 
in a dry place: when you are going to 


uſe them, lay them in warm water, 


and let them lie about four hours, 


changing the water often; you muſt 
pour the laſt water boiling hot on 
them ; cut them in dices after they are 
ſoak'd, and boil them tender. If you 


. have plenty of them, they make a very 
fine diſh, and they are very good in ei- 
ther fricaſſee or ragoo ſauces, or any fine | 


ſoups. 


The 306 Way of 8 G reen alumni, 


for Taris. 


Gather them before they are come to 
their full fize; cur off the tops and tails 


with ſciſſars; take wide-mouth'd bot- 


tles ; be fore they are very clean and 


dry; fill them up with the berries, and 
_ cork them; put them into an oven not 


ſo hot as to break the bottles ; let them 
ſtand until they turn white, and pretty 


well fallen: when they are enough, 


0 . 9 
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take them out of the oven; take out 
the corks, and tie a muſlin rag on the 
top of the bottles; then turn the bottles 
into deep jugs that will hold them; let 
them ſtand that way until the whole 
juice is run from them, (it is the juice 
that ſpoils them). When they are very 
well drained from their juice, turn back 
the bottles; take one of the bottles, and 
fill up the reſt with; leave as much 
room as to cover them with ſheeps tal- 
low; melt it, and let it be as cold as it 
will pour on the berries; let them be 
about an inch covered with the tallow; 
then cork them hard up; dip the corks. 
and the rings of the bottles amongſt 
melted bees wax, and tie leather above 
them, You may fend them to the In- 
dies, if 1 1 9995 
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To mal wwhi ite Cafards 


Take a : chad of new mth; put 
it on the fire; when it comes a-boil, 
ſtir in as. much ground ' rice as wilt 
make it like thick pottage; have ready 
the whites of three eggs; caſt and mix 
them with the milk and rice off the 
hire; put it on che fire again for a little, 

N 
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ſtirring it all the time; but take care 


that it does not boil; ſweeten it to your 
taſte with fine ſugar; wet ſome tea- 
cups with water, and fill them with the 


cuſtards: when they are cold they will 
turn out on the diſh- Caſt the yolks; 


mix them with ſome boiling milk; 
ſeaſon it with cinnamon, ſugar, and a 


little wine; when cold, pour: it on the 


euſtards. | 


Tb make German Pup 7. 


Take five eggs; keep out one of the 


W take five ſpoonfuls of flour; 
beat them well W with ſugar to 
your taſte, the ſcrape of a nutmeg, and 
a- very little beat ginger; mix in a 


mutchkin of ſweet cream, and two 


ounces of oil'd butter; caſt them all to- 
gether; butter the pans, and put them 


in a quick oven to- eee. "" pan muſt 


be _ half full. 


= Ts wa Apple Py . 


Stove he apples; and maſh them | 
very well; ſweeten them to your taſte; 


mix in a little marmalade | er Cinnamon 
with 
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with RFI make puff” d paſte ; lay 8 
ſaucer of a rr de ſize on the paſte, 
and cut quite round by it; let the 
apples. be quite cold; lay a ſpoonful of. 
them in the middle of BL paſte; then 
double.the paſte. together; wet it a little 

in the inſide to make it ſtick together; 
mark it neatly with a knife, or plait it 
with your fingers round the edges. Lou 
may fire them in the oven, or fry them 


in a frying- pan: : they are beſt done in. 


the o ven. | 
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You may make puffs of any preſerved. 
fruit or green gooſeberries ſtov'd and 
maſh'd like the apples; you may make 

puffs of any good thing you. pleaſe, ſuch. 
as an almond pudding: if you have any 
left over filling your diſh, make one 

quite round, or in the ſhape of a ſtar, . 
for the middle, and lay the ſemicircles 
round it. If they are rightly made up, 
* are a very pretty dith. 


T make Short Bread. 


Take a peck of flour, and four pounds 
of butter Engliſh, or three pounds 
Fat weight; put the butter on to 

come 
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come a-boil; make a hole in the flour, 
and pour che boiling butter in it; work 
the flour and butter a little while toge- 
ther; pour in a mutchkin of good. yeſt 
amongſt the paſte; work it together, 
but not too much; divide the paſte, 
and roll it out oval; then cut it through 
the middle, and plait it at the ends; 
keep out a little of the flour to work 
out the bread; flour gray paper, and 
fire the bread ons it: if you, make it 
ſweet, allow a pound of ſugar to the 
peck. of flour at leaſt ; if you want it 
very rich, put in citron, orange- peel, 
and almonds, and ftrew white carvy on 
the top; be ſure to mix the ſugar and 
fruit with the flour before you wet 
it; remember to prick it welt on the 


i 
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| top. 

| To make 2 rich Bun. 

i T. 

1 

| To half a peck of flour, ſtone 153 it 

ö cut two pounds of raiſins, clean two 4 

pounds of currants, take fix ounces of rc 

C orange-peel, the ſame weight of citron, P: 

and as many almonds blanch'd and cut; to 

mizx all theſe together; take a drachm a. 


* cloves, a nit nutmeg, half an 
ounce 
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ounce of Jamaica pepper, and half an 
ounce of ginger; beat. them all well 
rogether; ſtrow them on the fruit, and 
mix them very well; make a hole in 
the flour; break in a pound of butter 
Scots wiighw] in it; pour warm water 
on the butter to ſoften it a little; then 
work the flour and it together; ſpread: 
the paſte, and pour on half a mutchkin 
of good yeſt, and work it up very well, 
until the paſte is very light and ſmooth; 
cut off about the third part of the paſte 
for the ſheet; ſpread out the reſt of the 
paſte on the table; put the fruit on it; 
pour about a gill of yeſt over the fruit, 
and work the fruit and paſte very well 
together, and make it up round; roll 
out the ſheet round; lay the bun on the 
middle, and gather the ſheet round it; 
roll it out to the thickneſs you would. 
have it; run a fork through it in diffe- 
rent parts down to the bottom, and prick 
it on the top; flour double gray paper, 
and lay the bun on it, and give it a cut 
round the ſide; put a binder of double 
paper round it to keep it from running 
too thin in the oven. The oven muſt 

neither be too hot nor too cold. 5 


75 
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Th make a Fourthpart Plumb-cale. 


Clean and pick two pounds and a | half 
of currants, three-quarters of a pound 
of citron, as much orange- peel, half a 
Pound of almonds; blanch and cut them 
all into pieces, not too ſmall; take a 
fourthpart of flour, and break an Eng- 
liſh pound of freſh butter in it, the ſame 
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| way as you do the paſte for the ws 
give it half a mutchkin of good y 
. the paſte muſt be very light rot 3 
j wrought; cur off a piece for the ſheet; 
| take half an ounce of ginger, half an 
J ounce of corriander ſeed, a few cloves, 
: and about a quarter of an ounce of Ja- Ml 
maica pepper; all theſe muſt be finely MF 
bi beat, and about a quarter of an ounce WW . 
= of caraway ſeeds; mix all theſe together, 
;| and ſeaſon the fruit with them, and 
i | pour a dram over the fruit. The fruit 
g and paſte 1 is wrought entirely in the ſame | 
; f | way as in the bun, and made up | in the- 
1 Lame. manner. 2 1135 | 
| 
* 6 
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To make a Sced- cale. 


Dry a pound of flour before the fire, | 
or in the oven; beat and fearcea pound 


of ſugar; weigh a pound of eggs; whiſk. 
the eggs and ſugar together until it is 
very thick and white; have half a pound 
of freſh butter ready; - Caſt it to a cream 
with your hand; when the eggs and 
ſugar are caſt, ſeaſon them with beat gen- 


ger, cinnamon, and a few caraway ſeeds; 


put in the butter, and caſt it with. a 
timber ſpatalla ; bave ready cut half a 
pound of citron, and as much orange- 


peel, and fix ounces of almonds blanch'd; 


cut the orange-peel in narrow ſtrips a- 
bout an inch long; cut the citron in 


broad pieces; cut the almonds in two 
long ways; break the knots of the flour, 
and ſtir, it in the ſugar and eggs; when 
it is well mix'd, put in the fruit, and 


mix all well together, but do not caſt it 


much after the flour goes in; butter 


the frame or hoop, and fire 1 it in the 


oven, You may ſtrew white caraways 


on the ob. if W chooſe. 
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& A Diet-loaf. 


Take a pound of ſugar beat and fift- | 
ed; caſt a pound of eggs with it until it 
is very thick and white; then put in rhe 
ſeaſoning, beat cinnamen, ginger, ſome 


caraway ſeeds, and a pound of dried 
flour: ſome chooſe it with a little butter, 
as you have in the ſeed cake; but it is 


rather lighter without it; butter the 
frame, wer fire it. You may ſtrew cara- 


way on the top of 1 it, if om chooſe. 


GE e Lo Currant-cake, 


Takia peu e e ee 2 haft it 


with your ling to a cream; caſt a pound 
of eggs and a pound of ſugar in the ſame 


way as in the above receipt; when the 
butter, and the eggs, and . are well 
caſt, mix them all together, and give 
them a caſt; then mix in a pound of 
dried flour; caſt chem all very well until 
the flour is quite ſmooth; then mix in 


a pound of currants pick d and clean 'd, 


and ſome caraway feeds; butter a frame, 


and put it in che oven. 


To | 


„%% wee awd as. 4A no as 
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Tb male e a rbread. 


Take two pounds and a half of flour; 
mix an ounce of beat ginger with it, and 
half a pound of brown ſugar; cut three 
quarters of a pound of orange · peel and 
citron not too ſmall; mix all theſe toge- 
ther; take a mutchkin and a half of 
good treacle, and melt it on the fire; 
beat five eggs; wet the flour with the 
treacle and eggs; weigh half a pound of 
freſh butter, Scots weight; melt it, and 
pour it in amongſt your other materials; 
caſt them all well together; butter a 
frame, and put it in the oven. This 
gingerbread won't fire without frames. 
If it riſes in bliſters when it is in the 
oven, run a fork through it. It makes 
very fine plain bread without the fruit, 
with a few caraway ſeeds. All theſe 
cakes muſt be fired: in an oven neither 
too hot nor too cold. The way to know 
when the cakes are fired enough, is to- 
run a clean knife down the middle of 
them; if the knife comes out dry, they 
„are enough; if the leaſt of it ſticks to 
the Rn put it into che oven again. Ss 
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Lo make common Biſcuit. 


Caſt a pound of eggs with i a pound of 


foga r pounded and fifted; dry: a pound 
of e's when the eggs and ſugar are 


very thick and well x aſt, ſtir in the 


pound- of dried flour and ſome caraway 
ſeeds; drop them on paper, and glaze 
them on the top with _— 1 


— 


7 0 make the fame Bi uit proper 55 beat- 


be 8 : ing to ui : in fine puddings. 


Keep out a lietle of che flour and all 


the ſeeds; and after they are fired fit 
for eating, put Tony in a Vu oven to 
Ty 


— 


To mall; re B. Ne, 


Caſt fix eggs, and a pound of ſugar 
pounded and fifted, until they are very 
thick and white; mix in three quarters 
of a pound of fine flour; drop them 
oval on papers; glaze them on the top 

a {end them to the oven. 
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7 0 make  Spunge B 2 


Caſt nine eggs until they frothe; 3 
pound and ſift a pound of fine ſugar; 
then beat it up ach: the eggs till it is 
quite ſmooth; mix in three quarters of 
a pound of flour and the grate of a le- 
mon or two; have the biſcuit frames 
well buttered with freſh butter; fill 
them a little more than half full and 
put thei? in a the c oven. + 


25 mak common Almond Bj jeu, 


anc a pound af ſwegt e . 
; beat them up by-degrees with the white a 
of an egg, until they ſpread ſmooth be- 
tween your finger and thumb; have 
ready pounded and ſifted two pounds L 
of fine ſugar; pound and ſift two hard 
bakes; caſt the whites of thirteen eggs; 
beat the almonds and-eggs together un= - 
til they are very light; mix in the ſu- ; 
gar by degrees, ſtill. continuing beat= 
ing; mix the bakes with half a pound 
of flour; then mix all together; drop 
them Gal, on SY: and Gaze them. 


, 5 
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on . 6, with gary! and An chem; in 
the oven. 5 


77 nale Ratafia Dro po. 


Mails and beat a pound of allo: 
ihe one half bitter and the other ſweet ; 
beat them with the white of an egg as 
in the former receipt; have ready three 
more whites of eggs; caſt and mix them 
very well with the pounded almonds; 
then mix in by degrees a pound of fine 
ſugar pounded and ſifted; mix. all well 
together; then drop them off the point 
of a knife on common white paper, a- 
bout the bigneſs of a ſmall coarc- button; 4 
out on into a cool oven, fre 


To be en bras and Shaving Nui. 


Blanch and beat two pounds of ſweet 
ke with two whites of eggs, till 
they are very ſmooth; pound and ſift 
two pounds of fine fugar; ; have the 

whites of five eggs caſt; mix the eggs 
and almonds very well together: 3 in the 
mortar with the end of the peſtile, till 
| Py are > quite white; ; then put in the 
3 ſugar 
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uUgar — degrees, 1 * con- 
ſtantly until they are thoroughly mix d; 
then put the ſtuff into a clean pan, and 
ſet it on à ſlow fire, keeping it ſtirring 
conſtantly until it becomes white and 
thin. Before you ſet it on she fire, have 
ſome White wafers ready; whenever the 
ſtuff comes off the fire, take about the 
third part of it, and ſpread it on che wa- 
fers; make it very ſmooth, and abour 
the thickneſs of a common biſcuit; ſore 
it with a kaife about an inch broad, and 
the length of the wafer; but take care not 
to cur the wafer until after they are fired 
then cat the wafer through with a pen- 
knife. After the ſhaving biſtuitis dropt, 
the pan muſt be put on again until it be- 
comes thin; then take the half of whar 
is left in the pan, and put it in a bowl ol 
mix four ounces of orange- peel and ci- 
tron in it cut {mall ; drop them oval on 
the papers, and ſquirt the remaining: 
part through a mould. You may turn 
them round, gr into any ſhape you 
py All bitsuit except ratafia drops, 
ſt to be dropt on gray paper. Theſe 
$a SUE Ane 2 Uttle Ob. oe oe 
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10 eee of 6 Wa half a a 
mutchkin of water, the white of an egg 
to every twÞ pounds; ; caſt the eggs very 

! well, and pit them amongſt the water; 
break the ſugar, and pour the water and 
the whites of the eggs upon it, let it 
ſtand to ſoften a little Before you put it 
on the fire; ſtir it on the fire untibthe 

ſiugar is quite diſſolved: when the ſugar 
' comes a- boi, and the ſcum riſes very 

well, pour in a little cold water, and let 

it boil a little longer; it makes the ſcum 


5 
1 
: 
| 
| 


0 riſe the better; take the pan off the fire, 

1 let it ſettle a little; es {cum it, 

7H Z engl lay the ſcum on, a hair-ſearce.. All 

| . che ſyrup will run from it, ſo that you 

'v will loſe nothing but the droſs; put the 

_  Ffrup: again on the fire,; pour, a Litrle / 

| wWyuaater on — when e wh * 

brings up à ſecon cum; let it a 

| — "little; then ſet off the pan again; Mit = 

== ſettle a little, and take off the n and⸗ 

. . the pets is for * L f 
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of them, and N 
of them; clarify 


ted with it; then p * 
it boil until it is all of an equal thick- 
neſs. You will know when it is enough; 
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5 nale Smooth Marmalade. 
* oranges; take a n 


ate them; cut the oranges long ways 


all the pulp off 5 inner ſkins with a 


| knife, and pick all the ſeeds clean from 
then put on the ſkins to boil,” 
until they are fo: tender that they will 
beat to a ma 


them; 


When you take the 
„ ſqueeze the water out 
all the ſtrings out 
the ſugar; then take 
the pounded ſkins, and ix by degrees 
with the: ſyrup with a ſppon 

you were "breaking, ſt ſtarch : "hid it 7-0 


ſkins off che 


all well mix'd, Pur it into the pan, and” | 


let it boil until the ſugar is incorpi 
in the pulp; 


by its turning heavier in ſtirring, 


uarters; ſtrip off the ſkins ; ſcrape 


eig ht of ſugar as of oranges; wipe 
All 1 oranges with a wet cloth, and 


of a finer colour; whenever it begins 


and ſtir in the grate. carefully; ; when it 
Ki in, put on the pan again, and let 


aw *. I 2 85 N it 
4 : $4 . 0 * o 
n & 


\ 3 r We 8 . * 


dq ſpark e is enotigh'; pound'the gratre 
in a mortar; take off the mrmalade, 
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"If it boil until it ts all . irg. 
Fou may keep out ſome of the grate, | 


unleſs you-choole it very bitallf; Hy 
ſave any of the Ys * has wh * =p, 
Fer eee 13 gra bla. * 
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| Weigh. the ranges, and take pA. 
weight, of fugar; - Clean. and grate, the 
oranges as in che former receipt; eut 
them croſs, and ſqueeze ghem through a 
ſearce; boil the ſkins te , fo that the 
| head-of - a, pin will pierce them + when 
vou take them off the fire, ſqueeze the 
water out of Wem, and ſcrape all the 
firings from: t 7 
- hin chips, let == Eun they 
a0 tranſparent. As ſoon as the oranges 
. n ſome ne water on 


te t 
F the water qc ms a * 6 from 
the gratings in amongſt the marmalade, | 
and let all | boil together uncilfthe ; Jaice 
| jellics,. Which vou will know. by letting 
4 dale of it __— a e „ 


12 4 8 115 ak —— 
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and waſh them clean with freſh Water; 


cn v. Pers en van, FrenLzs, Se. 185 
1 LY 
It be expetted, that I might Na 
= given many more different receipts for 
making -marmalade ; but I may venture 
to ſay, that there is not many ways of 
making it; and I have tried, and found 
by Feen that dre e arp: 
* W 3 60517 2 = 


To gabe, whole oe 45 ; To 


Lay the oranges into falt and water 
for two days; take them out of that, 


lay freſh: water on them, and let them 
lie a day in it, to take the ſalt out of 
them; then grate or ridgs them; pat 
them on in à cloſe copper- pot with, ® * | 
plenty of water about them; let chem „ | 
boil until they, are ſo tender that the | 

head of a pin will eaſily pierce EHE 
take them out of the water while they 
are warm; cut a round piece gut of the. 
top, and take out the puly and =o 
ſeeds with the ſhanigygof a tea · ſpoon 5 
ba as much ſugar as will — nd: Eo 
boil ohm „„ 
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the POR of ſogar than the common 
ſyrup, otherwiſe the ſugar would candy 
before it could penetrate” into the o- 

range, as they take a long time to boil; 
keep them gently down amongſt che 


Iyrup as they are boiling; let them boil 
about three quarters of an hour; then 


take off the pan, and let them ſtand 
until they are almoſt cold; put them 


on the fire again, and let Naa boil 
until they are of a fine colour, and 


quite tranſparent; put every orange 
into a ſmall pot; fill up the orange with 
fyrup, and put on the tops; put as 
much fy W S into each pot as Will cover 
the orange.“ If you have not enough of 
ſyrup left, you muſt make more, as the 


oranges ſpoil when they a are not well co- 
if . "Om it. TROL 


2 0 prefroc ore ins. "5 | 


14. in an falt and water as you 

wh es; grate them, and 
rough the middle; ſqueeze 
juice? and pick out- all the in- 


i ner ſkins ; bol them unt they are ſo 
tender that the head of a * will eafily 
Tu them ; be ſure 4 mo all the 


ſtrin gs 


„ 
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ſtrings from t caſe the fins 3 in one 


another, and put them into a pot has 


will hold — eaſily; clarify; as much 


ſugar as will cover them, and pour the 


ſyrup-on:the ſkins when it is quite cold. 
It muſt be awide-mouth'd x pot that will 


let in a ſaueer; put a little 1 on the 


ſaucer to hold down the ſkins amongſt 
the fyrup; let them ſtand for ne or 


five days; by chat time the ſyrup will 


become as chin as water. You muſt take 
it off, and boil it up with more ſugar, 
until the ſyrup. is of a proper thickneſs; 

let it cool, and pour it on the ſkins a- 


gain; let chem ſtand; for eight or ten 


days, and the ſyrup will be chin again, 


though not ſo thin as before; take it off, 
and dd more ſugar to it; When it boils, 
ſcum it very clean; put in the ſkins a- 


mongſt it, and let Sh boil until they 
are quite tranſparent; then caſe them 


one within another, and lay them in the 
pot, and pour the fyrup over them; W 


ſure to have as much 


and lay them by for | uſe. Three ap four : 
of the ſkins: CL ee with a flice of 
nges eber en each of chem. 


preſerved or 
make an 


| 1 4 "0 rale 
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a Eat e them crothß in 
tbirr ſlices; pick the feeds carefully gut 


with a bodkin, but take care not to 
break the pulp; lay them in a flat: 


tom'd jar, one {lice above another ; 


clarify as much ſugar ag will ;cover 


them; and when the ſyrupäs cold, pour 


it over them; put a weight on them to 
keep them down amongſt the yrup; 
let them ſtand two or three days; by 
that time the fy yrup will be very thin ; 


chen turn out; che flows on a hair - ſearce 

to drain all the liquor from xhem; add 
as much ſugar to the liquor a8 make it 

into a good ſyrup; be fure to ſcum it 


it back the 5 


always when it boils; 


ſlices into the pot, and when the ſyrup 


is cold, pour it on them; let them ſtand 
eight or den days. You muſi repeat this 


a third time in the ſame manner: it is 
a long time before the ſyrup penetrates 


heart of the raw oranges; let 


2 ſtand for eight days longer ; then 


pour off the Gro and "boil; it up with 
on © more. ſugar ; take off the {ſcum ; 


then put in-the-flices,* and give them a 


Cans bool. When you Put the ſlicesg 
the 


» 8 
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the pan, cover them with clean white 
paper. When the oranges have got two 
or three hearty boils, take them off the 
fire, and let * ſtand until they are 
almoſt cold, and don't take the paper 
off them; then pot the ſlices neatly up, 
and pour the ſyrup over them; be ſure 
you have always ſyrup to cover them. 
This is a very ns and. a 9 115 Pretty; 
Wee 
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To pref e ox. Crate. 3 : . 


Boil the grated ſkins tender: 1 
them as for fmooth marmalade; take 
one pound of ſugar to a pound of the 

pounded ſkins; clarify: the ſugar, and 
boil the ſkins amongſt the fyrup, juſt. 
as you do the ſmooth marmalade; when 
they are thoroughly boil'd, ſtir in as 
much of the grate as will make. them like 
thick pottage; let it get a boil or: two » 

to mix it well; then pot it up for uſe. 
This is better for orange puddings, or 
any thing that. is to be feaſonꝰd with o- 
ranges, than even freſſi oranges or mar- 
malade, Tou- ſhould dry the orange- 
grate as you gather it; for although it: 

is dry, it will make this conferve.very- 
I. . . well: 


* 
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well: Wit keep all the pairings of 
your lemons; pare them thin, and lay 
them by for nic.” When they are well 
dried, They will ſerve for ſeaſoning any 
thing har 1 a6 0 go into. 


Take che chin parings * oranges, Gd 
WE: them in water until they are ten- 
der; clarify as much ſugar as will cover 
1] them, and pour it on them when cold. 
You may let them lie for two or three 
days; then pour it off, and boil it up 
again: and when, cold, pour it over the 
-{kins, Do this free or four times, un- 
til the chips are tranſparent; then take 
them out of the ſyrup, and cut them 
into pieces of what lengths you chooſe; 
ſpread them on plates with the white 
Hides upmoſt, until the ſyrup is dried 
from them; then 8 them as you do 

| Foe * peel. 


2 9 make Orang * 


11 **, orange ſkins 3 in falt and Wa- 
ter three or four days; then put them 


on wich cold muy and let them boil 
7 Ce 0 1 55 until 


*. wo 1 J : „ = 
33 1 * 
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until they are tender; ſcrape! 
pulp and ſtrings; make and clarify as 
much good rich ſyrup as will: cover 


boil it u to a go 
it is cold, . pour it 
T 


| \Prokume; Ge, 
out all ben 


them; Tale” the ſkins one within an- 
other,” and put them into a-ſtone j jar; 
when the ſyrup is cold, pour it over 
them, and let them ſtand until the 
ſyrup is thin about them; then pour it 
of them, and add more ſugar to it; 
o yrup, and when 
it on the ſkins: again, 
and let it lie on them until they are 
quite tranſparent; take the ſkins out of 


that ſyrup; E up ſome ſugar to a 
candy hei 


r 
* 
— 
* 
g) 


put in the ſkins, 
keeping cken ſtirric from the pan 
until they begin to candy; take ln 


up, and * 77870 on ſieres until 


e eee ene e 


* cond angel ca. rad 


Take. ths angelica in the Ant N 
May, while it is tender; cut away the 
leaves; cut the ſtalks in pieces about a 


quarter long; lay them in cold water 


as you cut them; ſet them on the fire 
in a panful of water; let them boi! 


tender and green; then take them out 


16 | and 


1 
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arid peel them; and as they are peeled, 5 
throw them into a panful of warm wa- 


ter. For every: pound of angelica, take 


pound and a quarter of douhle- refin'd 


hg take. the balf of the ſugar, and 


make it into a ſtrong ſyrup; lay the an- 


gelica in the ſyrup for eight or ten days; 


then take it out of that fyrup, and put 
the other half of the ſugar into the ſy- 
rup; clarify, ſcum, and boil it, candy 
height; tie up the angelica to what ſhape 
vou chooſe; then put it into the ſugar; 
Jer it boil dry amongſt the ſugar, keep- 
ing the pan always ſhaking, When it is 


ap lay i it on Heves to __" 


CFE candy F be 


Take any kind of flowers you We EW 
pretty; if the ſtalks are very long, cut 
off ſome of them; clarify and boil a 
pound of fine ſugar till near candy 
height; when the ſugar begins to grow 
ſtiff, and ſomething cool, dip the flowers 


into it; take them out immediately, and 
lay them one by « one on ue dry 


chem f in a ſtove. pes 


od ” 
” * S. þ * ? F 4 * + . 
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"Ts 2 make | Rod. currant vl. 


Take he largeſt berries you can get; 
flrip them off the ſtalks; don't put in 


green ones, nor the red hard. berries that 


are at the end of the ſtalks, for they 
have neither juice nor taſte. After the 
berries are ſtript, weigh them, and take 

the ſame weight of fingle-refin'd ſugar; 
clarify the fugar, and let it boil to candy- 

height, which you will know by the ſu- 
gar 1 thick like pottage; take up 
ſome of the ſyrup with a ſpoon, and if 
it hangs in — flakes when you pour 
it out, it is enough; then throw in thge 
whole berries into the ſyrup, and let 
them boil very faſt for ten or eleven mi- 

nutes at the longeſt; then lay a hair=- 
| fearce ona deep can; pour it into the 
fearce, and all the jelly will run through; 

{tir the berries gently up with a ſpoon; 
but take care you don't bruiſe any of 
them, for by ſo doing the whole will 
run through; there will be nothing left 
in the ſearcę but the ſkins. and ſfeeds.. 
While the jelly is rag ing through, cauſe: 
clean the pan it was Þoil'd-3 in, and turn 
back the Jelly into it; wan it on the 
fire, 


* 


. 
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fire, but take care it don c voll; ſo pot 
it up. This manner of making jelly 
preſerves more of the pure juice of the 
fruit than by ſtraining them through a 
cloth, which ſpoils the flavour and co- 
lour, and it neither candies nor runs, 
which, in the common yy” of making 
- mu is apt to do. n 8 55 


N. 2 Current 2 


Bruiſe the berries with the back of a 
ſpoon, and run the juice throug a jelly- 
bag. To every mutchkin of j Juice take 
a pound of double-refin'd ſugar; clarify 
and boil it to candy- height; then put 
in the juice, and let it boil” about ten 
minutes; take off all the ſcum that 
comes from the juice; put it through a 
F and chen on it —" in N 5 


5 lack- Currant 2 


To mie pints of black currants Anke 
one pint of red; ſtrip them from the 
ſtalks; put them With half a mutchkin 
of water into a car nd tie chem cloſe 
up with ſome fo® of paper; then 
25 the can into a pot of water, and let 

5 it 
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it boil about twelve hours; but take 
care none of the water goes into the 
. can; and as the water boils down, you 
may add ſome more to it; turn the 
berries into a ſearce; bruiſe them with 
the back of a ſpoon on the fide of it.” 
then gather all the bruiſed berries toge? 
ther, and put them into a clean bowl; wy 
pour on a mutchkin of water; bruiſe - : 
them well with a ſpoon ; turn them in- - i 
| to a ſearce, and let them ſtand all night; 
let the water that runs through be put 
amongſt the juice; by ſo doing, you get 
the whole ſtrength of the berries. This 
1s much better than ſtraining through 
a cloth, which both ſpoils the taſte — 
colour of the fruit. To every mutchkin 
of juice take a pound of ſugar; clarify 
and boil it to candy-height; then put in 
the juice; let it boil a quarter of an hour, 


taking. off the ſcum as It * riles, and n | 
pot it up. 3 B99 


5 
* 
* 
* 
” 


75 22 whole Currants. 0 | 


Pick all the berries off dl . talks, or 
clip them off with a pair of ſeillars, 
bin 1s mee likewiſe the black n, 


* 


2x 
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af the berries; hne take care you don't t 
break the berries; - take equal weight of 
ſingle-refin'd ſugar and currants; keep 
out a little of the ſugar, which ad 
and ſearce, and clarify the reſt, and boil 
it candy-high; take he half of the ber- 
ries, and throw them into the ſyrup; let 
them boil eight minutes, as you do the 
jelly; run them through the ſearce in 
the ſame way. When it is all through 
the ſearce, put it into the pan; and 
whenever it comes to boil; put in the 
whole berries, after ſtrewing them over 
with the pounded ſugar, and let the 
whole boil together five minutes; then 
take them off, and pot them up. White 
currants may be done in the ſame way; 
only be ſure you uſe double- refin'd ſugar. 
This is a pretty preſerve in glaſſes, or fine 
tarts. If you have a mind to do a few 
of them upon ſtalks, you muſt make a 
ſmall: hole in the fide with the point of 
a pin, and pick out all the ſeeds; ſtrew 
a little pounded ſugar on the bottom of a 
every ſtalk ſeparate; ſtrew 
Fe pounded ſugar over them; 
put them in at the ſame time with the 
whole berries; when chey are done, you 
can 


N * 5 — 
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can eaſily ſe; 
ſtalks from the whole ones; put them 
into glaſſes, and fill them up with the 


jelly, and let the. ends of che Ralks be 


uppermoſt 3 in che glaſſes, | 


A1 couelient: 2089, of ding. Currant, 225 


uſeus uſe. 


Caſt the whites oft two or 8 unn 


until they drop from the ſpoon like wa- 


ter; take the largeſt and beſt red cur- 


rants you can get; keep them on the 


ſtalks; have ſome double. refin d ſugar 


pounded · and ſifted; take every ſtalk. of 
= berries by itlelf; dip them in the 
eggs as above; and while they are wet, 
roll them gently in the ſugar; lay them 
o as not to touch each other, on a ſheet 


of clean white paper before the fire to 


dry; but take care you don't burn them; 


put them on a china plate, and ſo ſend 


them to table. If there are any green 
berries at the end of the Ralk, be 19 0 
to pick them off, 


2 preſerve R gere, who Its: 


Take the beſt 798 can get; and to 
1 every 


parate the berries on the 


; 
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every potind of them take a pound and 


a half of fingle-refin'd agar; 3 . 


and l boil it candy-high'; keep a little o 


the ſugar out to pound and ſift; when 
the ſugar is ready, put in the raſps, and 
let them boil as quick as poſſible; ſtrew 
the pounded ſugar over them as they 
boil; when the ſugar boils over them, 
take- them off Foz fire, and let them 

ſtand until they are almoſt cold. To 
every pound of raſps put half a mutch- 
kin of currant- juice, which put in a- 
mongſt them; then put the whole on to 


boil, till the ſyrup hangs in flakes from 


the ſpoon; keep ſeumming as they riſe; 


then take it off, and pat it in mow or 
1 5 


Strawberries are preſerved in the ſame 


manner. 


25 wt 22 y Jam. 


pick and clean the berries wall. To 
wary pound of berries take half a 
mutchkin of the juice of currants, and 
a pound and a half of lamp ſugar; 
pound it, and put it into a pan, a row 


of fruit, and a row of ſugar, alternately; 
ö let the whole ſtand .in the pan ſome 


time 


10 % ww _ 


. one 


* 
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time before you put them on th fire; to 


ſoften the ſugar; boil them on a quick 


fire, and when they fall to the Do 


they are en 1 406; 5 


To preſerve Green Goofeberr rriee. 
Take the largeſt and greeneſt gaſkens 


you can get; cut off the black tops, 
and leave the tails; ſlit them down the 


ſide with a pin, but not too long; put 
in a bowl as much water as will cover 
them; beat a good piece of alum; =_ 
it into the water to diſſolve. As you 


cut and open the berries, throw them 
into the water until they are all done; 
then put them on the fire to ſcald, but 


take care they don't boil; take them 


out very carefully with a ſkimmer, and 


ſpread them on the back of a ſearee to 
drain the water from them. You muſt 
not lay one above another, for bruiſing 
them. Weigh the berries before you do 
any thing to them; and to every pound 


of berries take two pounds of double- 


reſin'd ſugar; clarify the ſugar. You 


may lay by near one half of hoy ſyrup, 
and the other half put in a pan until It 
: boil; then put in a few of. the berries 


n 5 


® 
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| 1 let them boil juſt one minute; 
take them up carefully, and put them 
into {mall pots; repeat boiling the reſt 
in the ſame manner and time, until they 
are all done; put the ſyrup through a 
ſearce, to keep out the ſeeds; pour it 
Hot upon the berries, and lay ſome light 
thing over them, to keep them down a- 
mongſt the ſyrup; let —_ ſtand five 
days; then drain all the ſyrup from 
them, which will be very thin; add to 
it a part of tfat kept out; let it come to 
boil; throw in the berries, and give 
them another minute's boiling as at firſt, 
and lay them by in the ſame manner as 
along let them ſtand ren days; add 
new ſyrup to the old, and give Gem the 
fame boiling as before; put them up, 
and let them ſtand -other eight or ten 
days. If they, are not green enough, 
give them another boil in the ſame way; 
be ſure every time you take off the ſyrup 
to run it through a ſearce, which takes 
out the ſeeds — than picking them 
out with a pin, and much eaſier. When 
they are ſo done, and quite cold, cover 
am 15 e with Paper. 
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. To preſerve Red Goofeberries, 


| Take the beſt- Mogul berries; take off 


the black tops, and leave the ſtalks, as: 
in the preceding receipt; take equal 


weight of berries and Angie ſu- 
gar; clarify the ſugar; make a very _ 


ſmall {lit in the berries with a pin on 
the fide, which lets the ſugar go through 
them. When the ſyrup is ready, put 
in the berries, and let them boil till the 
ſugar is quite into the heart of them, 
and become tranſparent; then take 
them up with a ſkimmer ; put them 
into pots, and run the ſyrup through a 


ſearce, to keep out the ſeeds; put the 


ſyrup into a pan again, and let it boil 


until it ropes from the ſpoon; them 
pour it on the berries; don't let the ber- 


ries boil on too ſtrong a fire. You may 


put them into ns As hey look a 


ſine. 


7 o. make Gooſeberry Fam. 


Take the ſame weight of 2" S 


gar as of berries; put in the berries, 
ſtrewing the ſugar over them as you 
put them i 15 pour half a mutchkin of 

Water 
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- Fruit before you pot it up. 


candy-kigh; put in the 8 and 
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water over them; put them on a ſlow 


fire; let them boil ſlowly a little time; 
fim them as: clean as you can; then 


put a quicker fire to them; let them boil 
till they are very clear, and Mos Nur. 
oy pA chem . 


27 
70 nale Ge feberry Fly. | 
Fill a ſtone jar with ripe gooſeber- 


| e cover it cloſe up with paper; put 
it in a pot of water; let them boil until 
they are quite tender, juſt as you do 


black currants; then put them through 


a ſearce. To every mutchkin of juice 
take a pound of ſingle · refin d ar: 


clarify it, and boil it candy-high; then 
put in the juice, and let it boil, till it 
jellies, which you will eaſily know by 


letting a little of it cool on a faucer; 


take off any ſcum that riſes from the 


9 


To Preſe rue G 5 
Cut off part of each ſtalk. To every 


aer! of «cherries take a pound of 
fingle-refin'd ſugar; clarify and boil it 


let 


V 
* 
— 
0 


0 Mt. 4 . 
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and ſome of the leaves on them; take: 
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let them boil as quick as you. can, until. 


the ſyrup entirely covers them: when 
they have boiled a little time, ſcum 
them, and let them ſtand till next day. 
To every two pounds of cherries take a 
mutchkin of the juice of red currants, 
and allow a pountl of ſugar to he 
mutchkin of juice; pour off the ſyrup 
from the Therries, and put it on the 


fire with the CUrrant wice 5: let it boil; 


N42 


let all boil, corn Gat two or 8 
minutes; and when they are almoſt 
cold, place them in pots or glaſſes, and 


pour the ſyrup over them. ——Morella 


cherries are better than the common 
ones; but as the ſeaſon of them is late, 
the currants are commonly over before 


they are ripe: in that caſe, you miſt 85 


take urrant- Jelly. 7 


& 


To var. Cherie "1 oith Stalls and | Ti 
Leaves, : 


Take the largeſt Ma Be carried; 8 
gather them — — with the ſtalks, 


lome ſtrong vinegar, and beat a little 
alum in it; put it on * fire, and let 


t Cooxxxx and PASTRY, Fo 


\ wile then dip in the ſtalks and leaves, 
nd give Sy a little boil in the vine- 
gar, (but take care you don't let the 
cherries touch the vinegar) ; ; then lay 
them on a ſearce to dry; clarify two, 

pounds of double-refin'd ſagar. While 
the ſyrup is boiling hot, dip the cherries 
ſtalks and leaves in it. When they are 
ſcalding hot, take them out Se and 
lay them on the fearce; then boil u 
che ſyrup candy-high; -diplthe clicvtics 
imto it again; then lay — again on 
the ſearce; dry them in the ſun, or in 
a drying love; ; turn ther frequently 
nen . lande e . 
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Take the largeſt and beſt you can 
get, juſt ripe, and no more; open them 
at the creſs with a knife, and thruſt out 
the ſtone with a bodkim pare them as 
thin as you can. To every pound of 
apricots take a pound and a half of 
fine ſugar. As you pare therh; ſtrew. 
ſome pounded. ſugar on them; clarify 
the remainder of the ſugar; pur che a- 
pricots in the ſyrup, and let them lie 
il the ſyrup 1 is almoſt cold; then put 

5 them 
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them on a ſlow fire, and let them ſim- 
mer on the fire a little; cover them with 
white paper; ſet them off the fire, and 
let them ſtand until they are almoſt cold; 

then put them on again, and bring chem 
to a ſimmer; repeat this three · or four 
times, letting them be almoſt cold before 
you put them on; by this time the ſu- 
gar will be well incorporate with chem; 
then put, an, and bring them to the boil; 

let them bail until they are quite tranſ- 2 
parent. If you A ed, you may blanch 
the kernels, and put them in amongſt 
them at the laſt boiling. Jo. pot them vo 
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To make Apricot Fam, | ; 


Stone ani pare. the apricots ; > 11155 ; 
equal weight of ſugar and fruit; clarify 
the ſugar, and boil it. candy-height; ut 
in the apricots, and let them boil ver 
thick, until they are well broke. Vou 
may bruiſe chem with a ſpoon as they 
boil: you may boil a little white: cur- 
rant jelly with chem, for they are much 
the better af it; blanch the kernels, and 
mix wich them juſt before you take 
* chem * Abit makes N _ tarts. 
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a 15 2 o prefirue deen ba- Plumbr. tet 
5 10 ioc 1 : 2 | 
Pluck the plumbs when All Erebn, 

with the ſtalk at each; and'# leafy if you 

can; let them lie/in' cold water twenty- 
four hours; take them out of that wa- 
ter; put two or three green- Kail blades 
in the bottom of a clean braſt- pan; put 
in the fruit, with as much water as will 
wholly cover them; ſtrewia little pound- 
ed alum amongſt, chem; put them on a 
clear ſire; and when hey riſe to the top, 
take them out, and pur them in a bowl 
with a little warm water about them; 
clean the pan again; put in a freſl 
green-kail blade in the pan; Put as 
much boiling water on them as will 
cover them, with a little more pounded 
alum; cover them with a cloth; let 
chem ſtand a quarter of an hour; take 
them out of the water; weigh them, 
and take equal weight of double; refin'd 
ſugar; pound the ſugar; clean rhe pan 
again; put in the fruit, and ſtrew the 

pounded ſugar alongſt them, and 2 

little water; ſet it on a clear fire, and 

let it ſimmer and boiliſlowly, until the 
fruit! is prom and tranſparent ; put the 

ö = 2: fruit 
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fruit in ee ib che tp b 45985 
longer; 4 and wher 1 388970 5 fi 


1 


the fruit; let them ſtand t WO or ch 
ays; then pour off the ſyrup ; "boi f it 


up with more fogar to 4 ftroug finooth 


ſyrup: when it 1s cold, pour it on the 
fruit, and eloſe them up; and as the 
ſkin will {brivel- Comm you ole, take 
it ae off. fk 8 


Fl on ater 7. 'F 
55 


Ane Ta 1 Han, 


Take the! phat bs before" they! are too 
ripe; and ove! erm a ſlit on the hollow 


by * 


ſide with pen Ehite, ab prick” e 
with De pin; take ſcalding 10t. water, 
. 


and A little rafter in” it ; Put 1 1n the 
Nan cover them cloſe Up, 4 and ſet 
them on a flow fire to ſimmeg; take 
them off, and let them ſtand a little; 
put them on the fire again to ſimmer, 
but take care they do not break; clas 
rify as much ſugar as will cover the 


plumbs, and boil it to candycheight: 


when the plumbs are pretty tender, 
take them out of that liquor, and put 

them amongſt the ſyrup, when it 1s 
almoſt cold, till they are very tranſpa- 


rent; kim them, and take them off; 


K 2 1 ler 
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5 et * 


bs, them ſtand about two, bens then 


ſet them on, and giye them another 
put them 1 in pots or glaſlels.; ; boi, mp 
Tyrup: very thick; and when i it 18 a 
Po it bver #51 pl lambs. . 1 5M 


To heed. common Plants for T, arte. 1 59 


Put che plumbs intoa narrow v-month d 
3 To every twelve pounds of 
plumbs take ſeven pounds of raw-ſugar, 
and ſtrew it in amongft the plumbs as 
you put. them in the 1 18851. tie up the 
mouth of the pot very cloſe with en 


17610 


folds of paper put them Ne 5 
e ri 


oven, and let them ſtand 1 u 


has quite penetrated. en . aachen 


= 1, 
- 2 » R 
1 ; © 2 of 4 


r are enough. 


N 4 7 2 Peacher, Ne | a yp 


Put che peaches into boil d water, 


but don't let them boil; take them ant, 
and put them into cold water; then lay 
them between two cloths to dry. To 
every dozen of peaches clarify a pound 


of ſugar: when you take the peaches 


out the cloth, prick them with a 


Pin; ; Put them into a eloſe- mouth d 


f ; 


— 54 „ 


bas © 


— W K 2 


* 
2 


2. 


xv is; PEOKLESY Oc. 209 


Ch. V. 


jar; and vrhen the ſyrup is cold, pour 
it ov er them, and: fili up! the jar with 
brand. put a wet bladder on the mouth 


of the jar dude hurkeo above ic. . 


ee to 361 


SAID By 275 preſerve Peas. = 
340 d Hoon rh, r 
abe Ale beſt: proferving vines: new 
plack'd; make a finall hole at the black 
end with a fmalt ivory bodkin, and pick 
our the ſeeds; pare them very thin; 
weigh them, and take equal weight of 
fine ſugar; take half a mutchkin of the 


water chat boil'd the pears to each pound 
of ſugar; clarify it, and put in the 


pears; let them boil until they are ſoft. 
When you put the pears into pots, boil 


up the ſyrup” again, and pgur it over 


them: when it is quite cold, put a clove 
into every pear where the 2 8 5 
out; cover them with the Ne Ser 

and LO en. „ 23144 Nai von, 
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91 * ' 
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Take whe largeſt Pound ET 29 6 
full ripe; pare them, and put them 
into as much water as will cover eee 


aro „Coon and P 8 TRY. * 


pound a drop or two of cochineal, * 
put it into the Water; let them boil till 
they are dender; keep: them cloſe co- 
weed While the ſyrup is making; weigh | 
them, and take equal weight of e 5 
clarify it; then put in the-pears; ſqueeze 
the juice of a lemon amongſt the ſyrup, 
ang:cutthe chin paring of the lemon as 
mall ag: you can, :and;; put rin it: i. let 
them boil until they are red and tranſ- 
parent; then put them into pots: and 
when the ſyrup ais cod. pour it over 
them cover them with the jelly of red 
gooſehetries; pick ont! the ſeeds, as in 
the preceding recefpe,; nel Pye a c {Hjore 
into bene x | 
190 79: KI ©70, 
1 1 55 make ape d. TY 
Walen 38 Dloy 337; ob eine 
 31:Pay ozen of SB tart e 
take a it of water; eut the apples in 
very ſmall bits, and:throw them into 
the water as you cut them, to preſerve 
their colour; ler chem boil until the 
whole ſubſtance is out of them, and 
che water half waſted chen put it into 
4 habr aft; ; let them: ſtand until all 
the Water is drain d from — To 
It N E yell, 
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every Awichkin of the liquor take a 
pound l fine ane caſt the white of 
an egg or yd, and put in amongſt the 


ſugar and liquor; put them on the fire, 
and keep them ſtirring until the ſugar 


is melted: when it boils a While, take 
off the ſcum, and: put in the juice of a 
lemon or two, as you like it of tartneſs. 
You may boil in a piece of the rhind 
along with them; let it, boil, until it 


jellies, which, vou will know. by putting: 
a little of it on a ſaucer to eo; take 


all the ſcum clean off, and take out che 
lemon, edit Spe 


AY <p 


© Chip. and Felly of Ps E i 


ey 65 ed ere Or 1 by — er . 


Prepare. the- let in che Game way 

as in the foregoing receipt for the jel- 
ly; pare the apples, cut them j llices, 
and then eut the ſlices into loWf > (chips; 
(as you, do the; chip marmalade]; put 
them amongſt cold water. Lou may 
weigh. e pounds of apples before vou 
pare. them. To each chopin of juice 
allow two pounds of fine ſugar, and a 
pound and a half for the two pounds, 
of chips, ; put on: all the ſugar and 
Juice ; 3 Clarify 1 it with eggs as you do. 


K4 LEE 


0 9 2. OT (SY 
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the jell 4 chen he fyrup is well ſeum - 
med, 


the lemons; drin the water from che 
chips, and put chern into che fyru 


they muſt boil on a quick firez- ee 


boiÞ until the chips hre quite tranſpa- 


rent. Yow muſt be fore that they are 


very firm apples. Ther trie leadington 

anſwers very well, or che pippins. T his 
is a very pretty preſerve, INE in ol 0m 
or r fine tarts, | 


o 
ity ud ry - 


2 real 2 green. 


Take the large codling, or any other 
band green apple ; they muſt be newly 
pulled; cut them in quarters, and i cut 
out the core; put them into à braſs 
Pan, ith hard water and à little 


0 11 33 + 4 116. 3 1113 44 


pebhds "alum 5 turn the green fide 


downmoſt ; let them ſimmer on a flow 
fire, but don t let them boil; they are 
enough when you can take off the ror 
without any of the fruit adhering to 

it; and after they are all peeled,” put 
them on again amongſt the ſame water, 


with two ounces of ſugar; keep dewn 


the green ſide, and let chem ſimtmer. 
Sh BE; gently 


ueeze in the juice ef three le- 
mons, put in it ſome of the purings of 


e ky pop 
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gently for ulirtle While 4 put chem of 
and off thb fire until they: turn green 5 
they muſt noribe long at a time of iche 
fire, as they would: 1 too ſoſt; 
take dut the. apples from the liquor, and 
lay them on a diſh. To every om 5 
apples clarify 2 pound of fine ſugar: 

when the ſyrup is ready pur in the aps 

ples, and give chem a quick boil; until 
they are tranſparent; take them out of 
the ſyrup, and boil up the fyrup until 
it is pretty thick. When the apples and 
ſyrup are, eold, put them into pots; let 
them ſtand — days, and if the ly yrup 
is turned thin, pour it off the apples, 
and give them a boil in it; and then 
they are cold put them into pots, and 
clote them up. You may look at them 
m a fortnight after; and if the ſyrup 
18 turned bie, boil chem Wd, ay 
| before. * 


N (4459) 95 TIEN? : 


Take ee 3 bby 0 8 out 
the cbres 3 pate chem, anti throw them 
into cold water as you pare them; cla- 
rify-as much fine ſugar as will abr 
weinen 5 e them into the ſyrup, and let 
5 A; „ 


FI Ct nr 
* 


> _ - * 
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chem bioib em a Ae Ang und xhdup- 


— 


ples: are ſicranſparent; turn them often 


in the pan, that the ſugar may boil 
| ever chem place them neatly in a china 


diſb, and pour the ſyrup about them; 
put in the juice of a lemon when the 


yrup is clarified. If you have any pre- 
ſerved barberries, you; may / put in two 


or three ſprigs of them on the top of the 
apples. A 4 is ee And 1 for 
preſent uſe. (£16 111 
bee 1. 1 1 gh RH i 
To preferve Cucumber: 916 ke, 
42908 i 40 n Yd. 1 


f [one tlie Sreeueſt, and 445 be "5 . 


cucumbers you can get, and lay them 
ina 1 pickle of ſalt and water; let 
them lie four days; take them out of 


that pickle, and put them in a freſh 


one; as ſtrong as the former, and let 
them lie as long in it as in the: farſt ; 

waſh them out of that in clean water, 
and lay them in plent 


of frefh water 
for twenty-four hours; lay a weight on 


them to hold chem down make a flit 


in one of ithe Hollows with a pen+knife, 
and take out all the — ig 157 green 


g blades in the bottom of a pan; then 
rag the: Caen into the pan; take 
118 5 . equal 


a Bo _ we » 
—— — — 2 — ¼UU5355. c rr ou — — 
* 
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equal quantity of vinegar and water, | 
rote than cover them; put in a good 
piece bf pounded ahm and faltpetre; 
free it in the pan; cover up eloſe With | 
more green Þbl des; put them on the 
fire, and det them be near the boil; ſet 
them off the fire, and let them ſtand 
for an hbur or more; ſet them on a- 
gain, and give them a good: quick heat, 
but not to beil; ſet them off, and let 
them ſtand as long as before; then put 
them on the fire again, and give them 
a quick boil. When that is: tot ne, they ey. 
will turn green; take them up and 
ſpread them between two cloths, with 
the cut ſide undermoſt; take thin pa- 
rings of lemons, white pepper, ſliced} 
ginger, fome blades of mace; mix all 
| theſe together, and ſtuff the cucumbers 
= full of them; then lay them 1 in a flat- 
| bottom'd potting-can with the cut ſide 
ö up; have as much double-refin'd ſugar 
5 clarified as will cover them. When the 
ſyrup is cold bour it over them; co- 
5 ver them witk a plate and a weight 
„above it, to hold them down amongſt: 
l the ſyrup,” When the ſyrup is quite 
5 chin about them, pour it off; add more 


e e to it, and boil it up to a good 
l alen K . 3 | 
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| fyrup, and * cold, pot; ir, over the, | 
- _ cucumbers; let it ſtand . on theni for | 
_ eight or ten days; then pour it off, and | 
boil it up again with more ſugar. Tou 
muſt continue ſo doing for every eight 
or ten days, until the ſugar ber quite 
into the heart of them, and the cu 
cumbers of ;a fine green, and that the 
ſyrup remains thick about chem; then 
you may pot them up for uſt; throw-in 
amongſt the ſyrup, when; yu pot them. 
up,. ſome whole white pepper and gin- 
ger; for they cannot be tog much fla- 
voured of the ſpices. Lou may cut 
them into what ſhape you pleaſe when 
you ſend them to um table Alan. Vieh. 
har _—_— tt fr ona e 
| | * #<pefeÞ- inis 5 
gre | To alles Melo,” Se 
Take che melons before they, Squier 
ripe; lay them in ſalt and water two 
days; take them out of that pickle, 
N and lay them in cold clean water an- 
other 2 ; green them the ſame way as 
the preſerved cueumbers: when they 
are green'd, eut a ſimall Hit aut. at one: 


r e a mm om” nl wp 4 ACA 


of the ends, and feoop out all the pulp. tl 
=. Do the fyrup the ſame way, as for the te 
| „„ 1 — 21 cucumbers; E 
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cuchmbets z. let it be duite cold on yon 
put it on the melons; throw in a good 
deal of lemon: peel and caſſia - buds, and. 
ſome ſliced ginger amongſt the ſyrup.;: 
and the laſt boiling you give the ſyrup 
| BY in ſome of the 3 JUG: of, deen. 


fo profree green Abucilts; = * 5 


91 . 22 Hoy enn 

Pluck 1 45 . when not full 
Sram, but ſo tender chat a pin will, 
Pierce; q hrough them; rub them with A; 
clean cloth, and put them, inte boiling, 
| water for three or four minutes, until, 
the outer ſkin will ruh off with aclothz. 
have ready ſome thick ſyrup, and put 
the almonds in it, and let them boil two 
minutes ; take them out of the; ſyrup, 
and boil "the f yrup à little longer, — 
pour it on chews repeat the boiling the, 
| ſyrup five or fix days, until the ſyrup; 
remains chick on chem. and that it is 
penetrated imo them. Boil ne oel 5 
alum 578 1A the! WaleT ec 5147 HOGS Fi 


7 ; * ** 
# - f . ? , 8 3 
V * <> — y 0 3 * * 4 


All g green 3 go! 5 We 8 rſt. 
be te w ith: a ſagar, elſe 
they won't be pretty. Angther thing 
to be minded is, that n is nd other, 
Pans. 


* 


; | * 


a — — 
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pant fit for refepvirig or vioklicigin but 


bell metall or braſs ones, and theſe thuſt 
2 We en {cour'd; MATE: de uſe 
THe] eee TY Hy 


7 4 E % * 3 
* , 2 1 q | * 7 1 F 5 4 4 ; ; 1 p 14 * 3 
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Tb preſerve Berker. 0 
Take che largeſt. ibi fneſt Dries of 


| barberries you can get; lay them care- 
fully in a ſtone flat bottom d pot; cla- 


rify as much fine- ſugar as will cover 
them: when the ſyrup is cold, pour it 


Over them; let it ſtand until che. ſyrup 


becomes- chin; then pour it off them, 
and add more gar Was and boil it to 
a pretty ſtrong ſyrup; when cold, pour 
it over them again, which you muſt re- 
peat until the fyrup is incorporated with 
the berries, and that they are tranſpa- 
rent, and hef, yrup remains thick about 
chem; then pot them up for uſe. When 
you uſe them, take Wem up in whole 
ſprigs; put them into glaſſes with the 
ſyrup about them; they look very pretty. 


They are a very PIEoney e to 
milk=diſhes, 0 821 


he ſure to put paper dipped ins Hyitits 
als: Jon all preſerves, or in «fine oil, 


d which is rather better for ed hem 


nn from 
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from candying than hs: ſpirits; I 
care not to "at ae ak —— m_ 
nor in rie drying. 


b TLIC] en ces. 74117 iq 


b male Linn rad.” 


3633-4 106-15; e i . 

* the eee NS ont” 5 5 ; 
juice; put it iito-a ſtone or chinà mug; 
a ſilver tankard is better, if you; have 
it; let the! juice ſtand until it is clear; 
then pour it off 2 the grounds; det 
none of that go Io every musch⸗ > 
kin of juice — 8 ſift two pounds of 
double - refin'd fugar, and ſtir it in a- 
mongſt the juice until it is diſſolved; 
clean the tankard, and put the ſyrup in- 
to it; put the tankard into a pot of cold 
water, and let the Water boil about it 
for a quarter of an hour; then take it 
out of the water, nd leb it ſtand all 
night; take off the ſcum, and when the 
ſyrup is cold, bottle it up. If it is in a 
mug, you-1 maſh tie ſeveral folds of pa- 
per about the mouth of it before dur 
put it into the waten 1: 1710 


Sea of Ch ve-TFulyfow * 


Cut all the white ende of hem. 1 
every 


er TI 
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every pound vf flower put on abap 
of water, and about a dozen of cloves; 
put them into à ſtont pot, and tie them 
cloſe up with. paper, and put it into a 


pot of cold. water; let it boil about 
them for five or ſix hours; take care 
the; water doe not boi intb tlie pot; ; 
then take them out, audi ſqurege them 
through clean cluth. To evgrymutch- 
kin of juice take a pound of fine ſugar; 
put in the: white of ne to + api 
fein. — — well as 11 nent, en 
| as; arp}; fa oo 


14 "gap of Fits. on ; gas | 


Pick 3 off the ſtalks. To every: 
pound af violets: pour on à mhtchkin of 
boiling water; cover chem up cloſe, and 
let them ſtand for twenty- fon hours; 
then ſtrain it. For every mutchkin of 
juice take two. pound af double-refin' d 
ſugar pounded and ſifted, and put it in 
by degrees; and when the ſugar it 5 
Gllalved, bottle! it ups Ss Ci 1 


Syrup of Pale Refers" = © 


Ei iy. | —— r heats + ah * 1 


Fill n een pat ith wiſcs4 pour « 


8 -bothng 


boiling water over them; cover them 
up, and let them ſtand all next day; 
ſtrain chem chrough af clean cork; And 
add as many freffi roſes to che liquen us 
you had before; ſet them on her fire, 
and let ehem boil until they are ſbrong; 
then train it. To! every mutekkim of 
juice, take à pound of fine ſugar, and 
mix it in with thg! juieb; put in the 
white of an egg or two to clarify it; 
then put it on che fire to boil; it muſt 
not boil too long; ſcum it very well, 
and when eold bottle it up- 
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San aner 

Take Half # pouHDH of maidenhavè, and 
half à pound ef liquorice-ſtick;/ pteleff 
the fkin, and dice it down; kae am 
ounce of tiffelagdo ; put them allies A 
pot that will Bold a- plär; finldthe pet. 
with water; tie it cloſe up, and put tt 
into a pot of cold water; ſet it on the 
fire, and let, it boil for ſeven or eight 
hours; then ſtrain it through a cloth. 
To every mutchkiniof juice take a pound 


* 
o 


of white ſugar- candy; clarify it -withlt 
the white of an egg; let it boil well 
icum it, and whey cold Horte it api! 3» 


Syrup 
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606 Dr en if Turnip 14 7550 15 
Kab er eee nt IHE e 

+ Waſh, the turnip very elean, and te 
them with a cloth; grate them down, and 
ſtrain them through a clean cloth. Io 
every mutchkin of juice take a pound of 
ſugar- candy; clarify it with the white 
of; an egg; let it boil well; ſcum it and 
when COL Pottie it n 2 N 4 JE 


41" 3 100 14 871 r ry > 40 85 
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Take the red, netiles i in the wes. of 
the year; pick and waſh them very clean 
through two or three waters; beat them 
in a mortar, and ſqueeze out the juice; 
let it ſtand twenty-four hours to ſettle; 
chen pour all the clean juice, from the 
grounds. . Io every mytchkin of juice 
take a pound of ſugar-œ nd. and cla- 
rify it; boil and ane eee ; 
_—_ BP. leis i h t 

1 (ek. fo 40 704 2 075 


| Gene of Boer | Das: 10 of 


35 -4-- ttt; £5057 911 
I | Take 01 buds of the true ſcarler 1 ro- 

ſes; clip off all the red part. To each 
pound of rofes heat and ſift two pounds 


| of fine n n thei roſes may: well 


on 
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in a marble: ebrejvAtlew ſtir Ble 1 
ſugar by degrees, and continue pound- 
ing until all æhe ſugar is thoroughly in- 
corpo oratedi with the rofes; If you think 
it cos, chan add ine for until they 
_ 1 no more. uta Lei 


an 2 2 ioc arrertd: tho 1 0945 tor 
«} 


a oy ee be Laber! 
ang ads 20 24 lf h 91919% 
Clarify ſome ſugar. To every pound 
of ſugar take half an qunce of cinna- 
mon finely pounded and ſearced. The 
ſugar muſt{boil, until yu can blow it 
like bladders through the holes f the 
ſkimmer then mix in the cinnamon 
take the pan off che fire, and preſs the 
ſugar ag nit the ſide of the pan with 
the back of a ſpoon, to make it ! 
butter a ſmooth fone very well; or a 
clean pewter diſh, or a fſieet of clean 
white paper“ oi may! pin it up ati the 
corners; pour the tablets on either of 
theſe; let it ſtand ſome time then ſcore 
it with a knife in Camaro and when it 
is quite arkackdhet: off. 4.00 cal 
. 75 41 7 wr 5 1 524 WEN K 174 
Fou oſt make gingeritabler: the 
Linda way; and to the pound of ſugar 
take a en aten ounce: of ginger 
19 865084 „ finely 
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Gael beat and! ſifted: Ame may p ut in 
more if: you love iti ſtrongiſtuvdurecł of 
the Finger. npenfine cinnamònstablet 
muſt ade with the very: ſiheſt uf fu- 
gar and àn place of abe — 
mon, you muſt putzwrwerraviporontuls 
of the oil of cinnamon. He ſure to mix 
the ſeaſoning. well amongſt the ſugar 
hs 1 0 turn it out of the on: 


4 i 
7 1 0 — * L 2 , . 5 © , * 1 * 1 4 g r 6 
: SY, 5 4 3 f £3 a 1 ö 171 # 4? + $ 


of - "T6 mate Birks poly: EY 
2411 922 51s 19 FfIb MY Ve N 0 
Walk a little barley, and pur: it on 
 withibacding water; let it boibla Uttle; 
then urn: out that water, and pour 
more) boi ling water: ont; put on a 
penny worth off oliquorice- ſtick ; let ic 
boi until alk the ſtrength is out it; 
then pur off the quo and let it f 
ſtand to ſervls, anch pour all the clear 
from the grounds ; take half a:match- e 
Ein of it to che pound of ſugar; clarity I 
* 
1 
0 


het knead ©« £& oc Load on AM de Med” ed ̃ Ei AR al oe Er Ca 


N 


it with whites of eggs. It mut be on 
a iſafti equal: fire: you muſt hot ſtir it 
much on the fire; deut be beiled un- 
til it crackles, Ihe is a higher degree It 
of boiling the fagar tham blowing. The r 
way to know it, is to dip a (wan ſtick 
-4 en clean water; hen put t into the 
Noni 5 N 
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boiling ſugar, and try it with your 
teeth; if 1 Ricks to cam like glue, it 
is not enough. You muſt boil 1 It ta lips 
longer, and when you hear it crack 
between ybur teeth take at off; have? 
ſtone ready Tubb!d with freſh butter by 
fine oil; chen pour the ſugar on it; 
you muſt deuble it together, and car 
it as faſt as you can with big ſciſſars; 
give it a lieiſe twiſt as you cut it. 1k 
you think" the fugarboils too furiouſly, 
put a very Rede bit of freth' butter a= 


2 14%}: 10K 8 F 
e its gvoly Iona | 
Wo | I | _ 7” 44.5] I YL | | 
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To make lip 25 ng ors Sal or, Fand Gu 


Take ber pou 4 of double e-refir'd 
ſugar: pounded: and fitted beat ſix 
Whites Gf oggs to à froth ; caſt a little 
gum- water alongſt wich the eggs; 4 " then 
mix in the-ſugar, and beat it until it is 
very thick; it will take two hours beat- 
ing: put it on the cake hen it is taken 
out of the oven ; 'then put it again nto 


the oven wg: but fake care it be not 


Bj ͤ¼òu- s 


c 
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gte greeneſt and largeſt cucum- 

1855 or wage before they begin to 
turn yellow ; make a, pickle of ſalt and 
Water ſo, ſtrong as to carry an egg; let 
them lie four days in it; make a lit in 
one of the creſſes; ſcoop qut all the 
pulp; 3 mix ſome black and Jamaica pep- 
per, accordi — to the quantity of ducum- 
bers; z gut down three or four nutmegs; 
ſlice ſome ginger, cloves, and ſome 
blades of mace; mix all theſe with a 
little muſtard- ſeed; fill up every cucum- 
ber with theſe ſpices, and put a ſingle 
_ clove. of ;garlick into-everycencumber ; 
then tie them round with:thread to keep 
in, the ſpices ;. lay green kai 


i, 


| the botrom of de pan; lay. in che man, 


S&H 


um over them; chen pur in nbegun 
quantity of water and vinegar, more 
than wall. cover, them; put in along 
with the alum a bit of ſaltpetre; cover 
them up with blades, and put them on 
the fire; give them a good heat, but 
don't let them boil; take them off, and 
let chem ſtand an hour; I then put them on 


again, 


chem inte your pots „and pon the wir 
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agaifg, And Feptat this for two or three 
times V che · laſt dini ybu put them on, 
let them boi until'they are of a g6c od 
green j chen take them but of that, And 


Jay Ae between the folds of two Jothe, 
wirb the ett fide undermoſt to d 75 


then clean'the | Pan, and'take as much 
ſtrong vinlegar as Will cover them; Put 


ot. 


gar boiling hot upon them put amongſt 


them any ef the f Drees dne, ws left 


from filling chem ups cover them with 


two or three folds bee e clean cloth: Kr 
they are wennn 5 e 4-003 


't 2 S — — 


a erben pied 2 tec 


ſmall cucumbers, kid y=beans, far. 


— pods, IG 
c. 
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Take eee walnuts bbfore the 
ſhells turn hard, ſo that you can run 


a an: . 12 — 3 Wer 


os e ] 


” 
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ne in | thi 
ſame way as the mangoes; „en "a9, 


It; FER SOR 1197 lay a . on 
them, to bold chem dom, and every 
Four days make ame pickle ſtrong 
as the firft.ß; ;confaye ſo doing for, four 
dn live times; aud Mhen you take them 
Ane Tub ęash nut ith 


andlean gale, cloth; boil a much 
Wronsuneger as will Sover them z take 
Pepper loves, and 


mage z ut two ri chreg WMI ne ge flice 
A-Piege,of ginger, nd a; piece ef horſe- 
3% phHt in thrger r our pooh 


raddi 
of muſtazd-ſeed,; and: a few: cloves of 
garlick; ſtrew in the ſpices, amongſt the 
walnuts as you put them in; then Pour 


the yinegan, boiling, baton. them 
over en Iwo of three Folds 
Fs C. dae deb Tor! fr Anne lis 


oY 
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'To pickle M > Ara | 


Take the ſmal bite: buttons; or 
them in milk Wah water; take them 
Out of chat, and ub every muſhroom 
With a piece of .glean flannel z and 45 
yeu-ruy: them, throw. them inso clean 
milk and water; chen put them into 4 
pan of klean gold water with a lixtle bit 


af alum; gut chem on the. gte f, let 


It 


them 


1 


JJJJ.;Ü—⁵m 8 
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them be near the boil, but not to boil; 


take them off, and ſpread them be- 


tween two cloths to dry; have ready 
boil'd as much of the ſtrongeſt vinegar 


as will cover them; then put the muſh- 


rooms into bottles hon whole white 
pepper, cloves, mace, and ginger. The 


vinegar muſt be quite cold before you 


put it on them; put a. little ſweet oil 
on the tops of the bottles; cork and tie 


them up e rn wich a 1 of oy 
ther. 


5 : 


| rr pur Glforers.” 1 
25 tlie hence; when they are 


no larger than a ſmall turnip; 2 


all * green leaves from them; put on 
ſome mik and water; and 'when it 
boils, put in the flowers, and ſcald 
chem in it; take chem off, and lay 
them between two cloths to dry; ; and 


| when. they are dry, put them into a 


jar: put A whole white pepper, mace, 


cloves, and a bit of ginger, amongſt 


them; boil as much of the beſt vinegar 

as will cover them; you muſt let ir be 

cold before | is 08 on them: yd 
„ 


muſt 


Pd 
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muſt be ſure that the colliflowers be 
hard, white, and free of all blemithes, 
Tou may pickle turnip in the ſame way, 
bur turn them out with a turner: if you 
have none, pare and cut them Won 
very nin in Fzeces about the ſize of 
A ann. 25 


9 4 
o* 7 3 I ; 5, 


25 701 Onions, | 
"Take. nal hard onions; ns flver 


onions are the beſt ; put them into a pan 
with cold water; put them on the fire, 
and let them be very near boiling; chen 
take off the ſkins, and lay them between 
two cloths till they are cold; put in 
Fhite pepper, mace, cloves; and ginger, 
| Bbeake them; boil ſome vinegar, and 
png it is cold enn it on e | 


7 0 Pickle Rel Cabbage,” 


- Ont Mont the cabbage: 3 in very thin 
flices, and ſtrew a good handful of {alt 
in amongſt them ;. preſs them down in 
a can, a and. let them ſtand- twenty-four | 
hours; then ſqueeze- all the juice very 
wu. wich e r hand ou: of e 

ſome 
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ſore | black and Jamaica pepper and 


cloves with the cabbage ; pour vinegar 
boiling hot qpon de cover up the 
mouth of the can with two or three 


folds of a cloth, and n TER are n 
eloſe mo — 7 


25 gil Bitroet. 7% 46G 


Put the bitroot 3 into a pot: full of boil- 
mg watey; take care not to cut nor 


break any of che ſmall fibres, nor the 
ſhaws: when 


off 3x this with a coarſe cloth; ſlice 


them down into a pot, and put in if ome 
black and Jamaica 7 14 and cloves a- 
Il up the pot with 


mong thein, and 
cold vinegar. If you rH a mind to 


dye any of the turnips or - onions: red, 


put them in amongſt the bitroot. You 


may flice a few ontons, and throw in a- 


mongſt pickled eve it ohne: mem 
| A an inne 5 : 


4 


7 ficll Aube tte: 2 5 ; 


Take equal quantity of vinegar. . ant | 
water; into a a chopin of chat Put half 


L 2 a 


are boiled tender 
enough, let them cool a little, and take 


- 
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4 pound of kitchen-ſugar and a little 
ſalt; chen pick out the worſt of the ber- 
ries; bruiſe them in a morter, and put 
them 1 in amongſt the liquor; boil it till 
it is of a fine colour; let it ſtand to 
cool, and chen ſtrain it through a cloth; 
put che beſt of the barberries into a jar, 
and when the pickle is cold and ſettled 
pour it on them. . 


| 


All pickle f ſhould be covered up with 
a wer bladder, and a piece of leather 


tied above it; a wooden or horn {poon 
18 me 1 for lifting OI” 


To . -L Its or Indian Pick * 


Take one pound of white ginger ; let 
it lie one night 1 in ſalt and water; ſcrape 
and cut it into thin ſlices, and put it in 
a large ſtone- jar with dry ſalt, and let it 
remain till the reſt of "th ingredients 
are ready; take one pound of garlick; 
peel off the ſkins ; falt it three days; 
then waſh it and (alt it again, and let 
it lie three days longer; then waſh it, 


and put it in a ſieve, and dry it in the 


ſun; take two ounces of long . ; 


ſalt and dry ; ir, but not too much ; - take 
one 


: 


a- 
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one ounce of white: muſtard ſeed, two 
ounces | of turmerick- root; pound it 
well, and tie it in a muſlin rag, and 
throw in all theſe ingredients intoa well- 
glaz'd earthen jar, putting a quart of 
ſtrong white-wine vinegar to them, juſt 


cold; don't boil it; and if at any time 


the liquor dry up, add ſome more vi- 
negar ; take the white kind of cab- 
bages; cut them into quarters; ſalt 


them three days; ſqueeze the water 
from them, and dry them in the ſun: 
do the ſame to tber and celery, 


only thaywhite part of the celery: French 
beans, ſalad, and aſparagus, ſhould on- 


ly lie two days, and have a boil in ſalt 


and water, and be dried in the ſun, and 


thrown into the pickle; keep them very 


cloſe. White cucumber, or plumbs and 


apples, may be done in like mannerawith. | 


this . 


DT make 8 ugar V1 gar. 


To every pint of water take half 4 
pound of raw ſugar; let it boil, and 
ſcum it as long as * ſcum' riſes; put 


it into a barrel that will hold it; and 


when it is as cold as when you put 
L 3 barm 


WW * 
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barm to wort, ſoak a toaſt of bread in 
barm, and put it to it; let it ſtand un- 
til it give over hiſſing; then bung it; 
let it ſtand in an equal warm place. If 
you make it in April, it will: be ready 
r the TA of n „ 


t make 0 gelen Vin Sar. 


To every pint of gooſeberries allow 
three pints of water; the berries muſt 
be quite ripe; bruiſe them with your 


hand; boil the Water, and let it be cold, 


and then put it on the berries; let it 
ſtand twenty-four hours; then ſtrain it 
through a clean cloth. To a pint of 
that Juice put half a pound of raw ſu- 
gar; mix it well, and when the ſugar 
is diſſolved, barrel it up; it muſt ſtand 
nine or ten months at leaſt. e 18 a 
very Rong viewer, 1 


Fa make Ketchup. BY 


Take the largeſt muſhrooms you can 
get, and cut off a bit of the end that 
the earth ſticks on; break them in ſmall 
pieces with your hands; „ a you break 


chem, ſtrew lalt on chem; let chem 
| BY Rand 


. — ü— 
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ſtand twenty-four hours; then turn 
them into a hair-ſearce, and ſtir them 
often in the ſearce to let the juice run 
from them. When you have ard ö 

all the juice you can get, run it through 

a flannel bag. To every pint of juice 

allow an ounce of black and Jamaica - 
pepper, two nutmegs bruiſed, two drops 

of mace, two drops of cloves, and a 

piece of fliced ginger ; clarify it with 

the whites of eggs; and when it is very 

clean ſcummed, put in the ſpices, and let 

it boil until it caſtes very ſtrong of the + 
ſpices; when cold, bottle it up, and 
put the ſpiccs into the bottles; pour a 
little ſweet oil into each bottle; cork 
them, and tie a piece of leather above 
the corks. 


- 


7 o make Walnut Ketchup. 


Take the walnuts when then, are e full 
grown, before the ſhell turn hard; 
prick them with a pin; make a ſtrong 
pickle of ſalt and water to bear an egg; 
pour it boiling hot on the walnuts, and 
let them ſtand for four days; take them 
up, and waſh them with clean water, 
and dry them with a cloth; beat them 
3 A 1 very 


Cows bo) DY ons — — 


236 Cookkxr and PASTRY. 


very well in a mortar. To every hundred 
walnuts put on two bottles of ſtrong 
ſtale beer; the ſtronger the beer is the 
better; ler it ſtand ten or twelve days 
on che walnuts; then run it through a 
cloth, and ſtrain it hard to get all the 
juice out; then run it through a flannel 
bag; put it on the fire; clarify it with 
whites of eggs; when it is clean ſcum- 
med, put in black and Jamaica pepper, 
cloves, nutmegs, mace, fliced ginger, 
horſe · raddiſn ſliced, and A quarter of a 
pound of anchovies; let them boil until 
they are ſtrong of the ſpices; then run 
it Sk a ſearce; divide the ſpices 
equally among (t the bortles, and put in 
a ſingle clove of.garlick into each bottle: 
_ when the ketchup is cold, cork. it up as 


the other ketchup. 


To ma . 4 "Croat Sine Barrel / Do uble- 
Rum Shr ub, 1 8 


ment eighteen. l of angle re- 
fin'd ſugar; put it into the barrel, and 
Pour a pint of lemon and a pmt of o- 
range juice upon the ſugar; ſhake the 
barrel often, and ſtir it up with a clean 
ſtick till the ſugar is diſſolved. Before 
| 5 | you 


— 
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you ſqueeze the fruit, pare four dozen 
of the lemons and oranges very thin; 
put on ſome rum on che rhind, and let 
it ſtand until it is to go into the barrel: 
when che ſugar is all melted, fill up the 
barrel with the rum, and put in the 
rum that che rhind is amongſt along 
with it. Before the barrel is quite full, 
ſhake it heartily, that it may be all well 
| mix'd; then fill up the barrel with the - 
rum, and Bang is it up; let it ſtand fix 
weeks before you pierce it, If you ſee it 
1s not fine enough, let! it ſtand a week of 


- $ - "Y 
wann LO e 1 1 ini 
> a , 30 3 9 | - 


. 1 3 > - : 
x ” 


To make the true F 1515 white Ratifis 
which is one 1 the be bot 9 | 


Dram. 


* 


To two pints of brandy take four 
ounces of the kernels of apricots and 
peaches; bruiſe them in the mortar; 

take the thin parings of a dozen of le- 
mons, and fix oranges; bruiſe an ounce 
of corriander ſeed ; break half an ounce 
of cinnamon in fall bits, and take 
twenty whole cloves; mix all theſe ma- 
terials with the brandy. You may let 
them ſtand a month or ſix weeks,” ſtir- 


L 
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. the ſpirits; then bottle it; put the corks 


through a paper or cotton in a filler. 
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' ſmall with a knife. You may put on a 


! 
[7 
' 8 
$ 
{ 
} 
1 
o 
: 
* 
, 
+ 3 
4 
x . 
' 
* 
"1 
1 
= 
3 
[ 
i] 
Nt 
= 
* 
| 
o 
| 
J 
}} 
1 
7 
— 
! 
f 
1 


| and put a good piece of ſugar in it. It 


: common dram. 


- 
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ring them often; put it - through: : 
ſearce, and take a pound and a half of 
fine ſugar; e it, and mix it with 


Jooſe in in, and let it ſtand until it is quite 
fine; pour it from the grounds into o- 
ther bottles. You may filter the grounds 


As we have not many of theſe fruits, 
bitter almonds will ſupply their place; 
but take only the half of the quantity, 
and don't bruiſe them, but cut them 


pint of good whiſky on the materialz, 
is a good ſeaſoning for puddings, or 2 
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